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+ ,, Neweſt way in all ſorts of 


*. Cookery, PASTRY, 
5 A N D 


All p- CKLES that are fit to be Uſed. 


— — 


with Gans Piates, ſerting forth the 
z And 
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een 4 
Manner of placing Diſhes upon Tabl 
the Neweſt Faſhions of Mince-Pies. 


5 1 of London, and late Cook to bu 
Grace the Duke of o and ſince to the 
Earl of Salisbury, and Earl of Winchelſea, 


LIKEWISE ö 


The Beſt Receits for making Cakes, Mackroons, 
Biskers, Ginger-bread, French-bread:. As alſo 
for Preſerving, Conſerving, Candying and 2 
ing Fruits, Confectioning and making of Cre 
Syhabubs, and Marmalades of ſeveral ſorts. 
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The Fourth Edition, with Additions of 5 
rifying Waters, and other Curioſities. 


As alſo, to this Eden, above Fifry new Receiss 
are added, never before Printed, which renders 
"the whole Work complear, 
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printed for and Sold by Chr. Coningsby, at the 
* Ink bottle againſt Clifford s-Ipn-Gate, in "My 
lane, Fleetſtreet, 1717. | 
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READER. 
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His ſmall Treatiſe having met 
with ſuch Reception and En- 
+1 © Cogragement, that Three Im. 
prefſions of it have gone b within the 
Space of a few Tears ; I have made it "y 
particular Cart and Sruch to find out 
ſuch other Receits excellent in | their 
| Kind, as may tend to the further Im. 
provement of thoſe that are curious in 


the neceſſary and commendable Art of 
Cookery. An Art, which for the Variety of 
Subjects it is concern d in, the many va. 
nous Shapes it appears in, inſinuating 
it ſelf to almoſt every one of our Senſes 
at one and the ſame Time, adminiſtring . 

4.3 Delight 
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* the 6 


Bel t with Profit, and for the Honour i it 
e imployed in the Servite of Per. 
fons of the Firſt Rank and Quality, is lit 
le inferior to any ot ber Art whatſoever. 
Beſides. theſe, I have here added for 
the ſake of that better Part of Mankind, 
the Fair Sex, ſtveral choice Rectits 
. for making Beautifyinz-Waters, Oils, 
Lintments, and Powders, to render the 
Features of, 4 Face more lively, its Com- 
Flexion clear and beautiful; and to cleanſe 
it from Morpheus, Pinple, Sun burn 
aud Hrechles: That they may be enabled 
to Ml.. themſelves on all neceſſary Oc- 
caſtuns, without having Recour ſe to idle 
pratingGoſſips,or other quack Pretenders; 
« who with Mercurial Fucus's cheat them 
* of their Beauty as well as Maney. 
- { he. Receits von find added in this 
Edition are fi ngularly good in their Re- 
9 18 Kind, 3 at. of Choice 
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To the Reader. 
Illex of ſevthat Ladies 1wh0,Mexe 
particMlarly- excellent in Cooke 
Beantifying the Face. 4s for ns | 
the former Edition, I need not'fay Ach, 
the Name of the Author, Mr. Howatd, 
16 4 ſalßcient Charatter for them, beſides 

the eech Vent of Three" Inipreſſſons, 
The Book is not ſtyfft with"a' Multitude 

of inſi ipnificant Receits to make i it * 

hat bus beyond n intent, which wy © 

ot to appear great, but r Mea, ſe and 

| Profit; and by theſe-New Additions," o 

| expreſe my grateful Reſpecbs for the 

| And Reception the former Inpreſſuns 

net with, have therefore taken care that 

the Receits he rather good than many. 
Every particular Art bath its proper 

Terms and certain Rules and Methods, 5 

| hgh through diſuſe are eaſily lyſt and 7 

forgot. The Memory, like poliſh'd Steel, 

the mare it is uſed, the brighter the Re- m_ 
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ion, but neglefed, ruſts and dulls. 
d therefore will be ameceſſa- 
b ry ion to /everal Perſons to re- 
1 vid ther Memories of thoſe Excellent 
bog. hich they ball at am time 
Haben to forget, as well as to preſent 
(uh. Nurities of Art to them, as they 
were never. before acquainted with, An 
* 2 methodica{ly. digeſted 
ons euſie View, readily preſents the 
Readers, puh cle valuable Contents, and 
Aeg them to the Pages. I ſhall add no 
mare, \but humbly ſubmit my ſelf, and 
the Bool to t he © wake of 10 
Mens Art "OY 


Cu ee 


Note, The CONTENTS of the Addi- 
tional Receits to this Impreſſion, are 
Added at the latter end of the TABLE. 
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1 gur to pickle 92 
gebe — to e "oy 
Artichoke Bottoms to dry 1 
icoc ks to preſerve _ a 113 
A Leach of Almonds to make = 
Almond Sy labub to make Ibid. 
Anchovies to keep 162 
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Forc'd-meat Balls 
Ta butter Crabs 
To butter Shrim 
Butter to turn for any Sauce 
To beil Pik | 

White Brot 
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Beef to collar | | 84 
Beef to- em — tit af 176 5 
AHreaſi | 
Black Cap: | 
Bean Tarts | | 
Barberries to pickle! HT 93, 1 33 


Hie Fare 97, 98, 99, 100, 101, 102, 
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=. OF .1© 1047 106 
ket male Fa W 55 109 
1 to make 5 , Ibid. 


A Biſque 0 f 1 = a 
A Diſb of Wild 5d hike Amon: I ET. 


139 
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1 * 4 Couple of Carp to both, | p 163 
_— A Eoupl: of 4 to few bid. 
A Carps to flew 8 277 149 
Gabs.to butter „„ 
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ebend to dreſ]:. 4432 

*-Catve ben to baſh® 75 14 
Chickens to few P36 
or Loin © ym in n Cutlots Wy <1 

K = -cakes to make 108 
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A good tiff Cate to make 


Shrewsbury Cakes to make .. Ty 55 < CAT. 
To, collay a Breaſt of ** as <3 lin i 


75 Y collar Beef em 62 a e 
o collar a' Breaſt of Veal, .. N 40\ 4 bs 
A Pickle for t © OY . [bi 
To collar Pig  * 3 e eee 
Ta collar Eels ibi 
Teſgollar a Surloin, Fla Briilet, Land, or 
- Fore-Rib of Bee i aK 


7 To, collar à Breaſt of Veal A el 12 
freſb Cheeſe to make mg wail . 138 
Toaſted Cheeſe to =”. ie nll 0 2 


4 
Dutch Cheeſe 0 (Lhd _ 
Cheeſe loaves A- (5555 BR © 8 
Cheeſe-cakes F ee 7 3 8 
or, the Paſte we TED...» 1 4 
on cales to male by who 64 131 x 
= Duince-cakes to make . , Ibid. 7 i g 
lear or Tranſparent ce-cakes 122 
White Sade le * Ibid. | j | 
9 to make a 108 nden 22 77ͤĩ˙ Rx 
Plumb cakes to maks 8 222 "x 
A good ICake to make | 1234 - 1 
4 Carraway -cake to make 41435 © = 
inte, Cheeſi-cakes with * % I wo 
To make Cult ard. 75 . * 
Rice Cuftards v0 77 nn 
Goosberry-cuftard *” * 17680 
Cucumbers to pickle Rey 133, © ll 'l 
Landes to Pickle = 
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* The FABLE. 
| Marr to make 125 
5 CGobsberry-creamto mate .  Thid. 
 _ fedge-hog Cream to make © 172 
Se-cenm to make N 
7 4 e for Tarts of any Fruit that will keep 
Ty * e n 
errzes to preſerve ER, 
Fo eve any fart of Flowers N 
T2 conſerve-Strawberrres {© © Thid. 
andy Ginger Th. 3 _ 
To Candy Cherries | 

Fs bandy E licampane-Rootz 6 my Ibid 
To candy Barberries © Ibid. 
B cand) Grapes ©, Ibis. 
Fa candy Ermgo-Roots _ . 


1 | Sent, to male | 118 
1 Chu acrions to 9 I 8 f 124 
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Forc d meat Balls 
Oliue Floremu bie | 
Steak Florendine N 


Rice Florendine © 


Almond Florendine 
A Florendine P 
Fiſh when in Seaſon 
Fowls and Rabbets when in Ss 
Filh to dreſs 
A Fragaſee of Eggs 
Bigaſes of | Rabbets or Chickens 


Frigaſee of Pigeons (5% 1 War 
Frigaſee of Muſhrooms . 
To force a Leg of Mutton 


To force a Leg of Lamb 


French Bread to make 
Scotch Flummery to make 
Fowls p malleret | 


Tom of ms 

Jo fry a Neck or Loin of — 
To fry Beef 

Fr tters to make 5 


Court Fritters 
Skirret Fritters 


French Beans to pickls | 
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\4 Biſque of Fi R 
ue Frigaſee _ 158 
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Gravy to * 5 tl 156 


berries to ſeald © + | 172 


ö erries to keep ee een 


Werries to preſer s 5 2, *r;, we BEL 
Ginger-bread oe © (94/9 Lent: 4880 
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T7 baſh a Leg of Mutton © Ibid. 
£0 baſh a Shoulder of Mutton . \ es 55 


Hare to roaſt Gang I 
are to pot ren 3. ee 
Hedge. hog Pt e 

Honey of Mulberries to male, TOTES:  þ 


o make the Hair fair bag WW 180, 181 
male the Hair thick | 
b make the Hair grow 
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Ligher for Soon: | | 18562 
Lobfters to roaſt EW | 
. Lobfters to pickle | 194.4 32 
Leg of Lamb to force 1 
A Neck or Loin of Lamb Bed. 7 

Leg of Mutton like * R 52, 165 
Cheeſe-loaves 


Limon-cakes to make 
Limon-cream to make 


as Bec male £5. 5 2: 


M. 
To mallaret Trouts t 53 IP 164 
To mallaret Soals | | 32 
To mallaret Fowl Zug er 
| A Monaflick 1:92, 41; bros vl 
A Leg of Mutton to Rss 1 6: 
A. Leg of Mutton to haſh ", 40 WC 


4 Shoulder of Mutton to Bap 
Aangoes and Bamboes to keep |. 
A Shoulder of Mutton to dreſs in Blood«- 
A Breaft of Mutton to cow * 
A Neck of Mutton to /, 


A Neck or Loin of 22505 in Catlets | 38 


Muſhrooms to pickles © 90,91 
Mackaroons to make 109, 123 
6 Aſed ler: 3 rn er „ IL 
Mulberrie to preſerve | „ 
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Ther as U 
Marmalade of Oranges to make 119 
Marmalade of Grapes to make 120 
Marmalade tbe Italian Faſhion - 122 
Alermalade of Prunes, Rais, 8c. 126 
Mouth. water to make | 
Minc d-Pies to make with Neats-Tongues 146 
Mine d. pies of Eggs 166 
Muſtard to make . 149 
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A Neck of Veal to ragou 49 
A Neck of Mutton to ftew 35 

Mats-Tongues to dry 144 
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The ABLE. 


Arars pudding to bake or boi! 


white-Puddings 
Black- Pudding: 
. br 

u · Puddin 
Chas Pudding 
Carrot-Pudding 
Oat-meal Pudding 
Rice- Pudding, 
Marrow- Pudding ; 
Excellent Pudding 
Good Puddings 
Calves-foot Pudding 


Pudding to beil Chickens or geo with 


Cabbage- Pudding 
2 g- Pudding 
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aking Pudding of Almonds | 


Haſty- Pudding 
Aimond-Puddong i in Guts 
Liver-Pudding 

Little Pudding s 

A Duaking- Pudding . 
An Orange-Pudding 

A Bran-Pudding to make 
Carp- = 

Salmon- 

Potatoe- 


8 £ * 
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| e 
2 v | 1 b 50 17 
| Pancakes to make > + rg 
Obicken-Pye N * * 
Caudle for * PE Ibid. 
. 85 N . 1201 13 
Fiblet Fye ehen 
Lanb He to * | 1 39,140 
Hniſon- Paſty 1 2 aug 
Swol broad Paſties Wenn 
— 15 35h 3 jb Th 
e * V9 
bite Puff 40 ee eee hit 
Puff-paite +» Thid. 
Paſte to fry ; «4-2 1 
£ 6 HER to make, * 00 - 1 120 
a to bozl „ nee 
Pike to roaſt 1a e 
Pickles  -87, 88, 89, 90, 975 925 93) 94; 95 
Th pickle Lobſters - g £4 9 
To pickle Oyſters DLAI ©... 1 
To pickle Tongues  _ 6 A" BEES 
* To pickle Pigeons rt 04 ene 
75 pickle Aſhen- Keys 133 
Tapickle Limons or great Cucumbers Wh: 
® Topickle walnuts ?: aL 
To'pickle French-beans 5 
To pickle Colly flowers | : | Ig 
To pickle Plumb. buds 
Toipickle Muſhrooms 90, ” i 1315 7 


To — Aſparagus * 
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7 TT pickle Samphire ih C 1 
To pickle Barberries 14. 
[os Joop * 

N tage * 
b ae pottage £7 
To'make Pottage Tr 
"Pottage in Summer ; Uo 
French Pottage iq A 
Green. -peaſe to keep -, Uh 

Pigeons to ragou ; 

Pigeons to ftew do 

Pigeons to pickle | rt 

Pigeons to Dr N 

Petty Potatoes 7 : 

Pippins to 2 — 


ms to preſerve HR 
jb {tr 0 em e 
4 French Barley-poſſet 
To pot Salmon ot 
To pot Tongues | 
To pot Lobfters 1 
Jo pot — like Veniſon 
Ta pot Por 
To got Fowls 
To pot Pigeons a 
To pot Hare, or Rabbets.. 
Pig to collar 8 


. to pong 
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1 of Quince, &c. 5 N om NN 
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| erve Mut arries | Aa N — 

; 3 Goobervies , du nog 
preſerve Cherries? © ii 
preſerve Walnuts eee eee 
preſerve Apricocks wc ud Ly . 


# preſerve green Pippins , 19008 
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preſerve Barberries Ker bid 
Preſerve Fears nogg/t of d. 


preſerve Black-Cherries N os wh 1 

22 Eringo-Roots hog os, wal 
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Salmon to ſouce 

To Seaſon Turkey, Geeſe, or cp. 

To Seaſon Veal or Lamb 0 of 

To Seaſon Mince Pyes e ont l 

Tov Seaſon Cheeſe-Cakes th 18 Fx 354-3652 

To Seaſon Cuſtards ws Ie 

A goodiBack-Poſſet to make 00 * 139 

Snow to make ALI 01 eee 


To Stew Fippins Fim 4+ AG $909 in 2: 65, 7 
To Stew Carps . \g - 05 275 16 
To Stew Eels N * 3214 IF \ I 
Io Stem Oyſters , 4& 36 
To Stew a Neck of Mutton # « eme, Shag 5 
To Stew Veah: . ur V Nr raue N 
To tem Chicken urls eb 
To iStew Pigeons % br Bbie, 
Fance for Fiſh adam on er * 18 
Sauce for roaſt Veniſon n 95 
oy Wild Dach 23 
uce for Tur keys or Capons 136 
Sauce for Wild 125 iT ht 
Fance for Veniſon or Hare , Ibid 


Sauce for Gra- Grgſt, vy 


Sauce for roaſt Pigeons, or Does WILKS = 
Sauce } Land- Fowl, &c. | 197 
U a2} 0 
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The T BLE. 2g 
To make Sauce or Pickl to ee a 
is tainted wr. 152 
4 General Souſe eo 158 
Other Sauce for tainted Veniſon 152,153 
Soals to mallaret 2 32 
White Soop 33 
Brown Soop 34 
Peaſe Soop x 4 89) 011 36 | 
Scotch ob © ENV. ACMA A144 
to Wing I 142 
Ie Orr A ei —_ 4 
Sweet · bread Paſties TEES Jn 72 
Spinage Tarts eh 75 
Salmon to pot ee 
Sauſage; to make " | AE 154 $ 
Sauſages without Skins to make 144 
Sam brre to pickle 40 . 1 92 
To ſouſe Pike 8 N 
* Gonce for Braun b eee 
To ſouſe Salmon Med. 165 


To make 8 * Ar. \ 9 
A Whipt Syllabub 3 indie we 125 


Amond Syllabub to make _— 23 
Syrup of Barberries ot Nn 
To make Welſh Sturg Nc . 925 156 
* Wen, 179 
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Tongues to pot 
Trou to marronet . = 
_— * 68 
Goosberry-Tanſey 69 
Good Tanſey 69, 168 
Almond-Tanſey 3 70 
A Beef-Tanſey Pall pe 
A Tanfey witbout fryi n 
Neats-Tongue to roa 8 r 
Neats-Tongue or Lader to roaſt 164 
4 Tanſey to make the bef Way 150 
A Tanſey for Lent ISI 
Pippin-Tarts © | 9 
Orange-Tarts = : 74 
Tart de Moy 1 476 
. V. | * N 
Veal or Lamb to ſeaſon | + 20 
Veal Alamode 4 47 
Veal ta flew | e 
A Breaſt of Veal to collar 85, 132. 
A Byeaft of Veal to ragou 48 
A Neck of Veal to ragou 49 
A Sauce for yoaſt Veniſon 986 
Vemiſon-paſty <4 * 19 
Elder- vinegar to make * 148 
Verjuice to make | Ibid. 
To roaft Veniſon | 159 
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, 181 * ay, Eg re e 
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White Soop mee 
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Walnuts to 47M „ C2032 Il 4 
Elder-wine to make 138, 178 
N wn 3 ay 

We Sturgeon to male dive * 146 j 
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> | ug or Gillflower-W/ 10 N. way "47 
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* 172 rue 58 6 
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Additional Par N 
E F to fry 4 - N J 5 5 
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AKE 2 Pi of Creaiii 2 
White Loaf, ten Egge, 2. 
Nutmeg ; butter the, Bottom be 
your Diſh, and round the Sides: 
Then cut twelve Pippins in round Slices, 
and lay in the Bottom; throw a little O. 
range · peel over them, and ſome fine Sugar; 
pour half a Pint of Claret over them, and 
then the Pudding; make Puff paſte over it, 
and it will be baked in half an Hour ; lay * 
the «FP 28 2 the Sides of your K 
92 r 
Tg | a A * 
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9 * England's Neweſt Way 
7 2. Pippin Pudding. 


Take twelve Pippins, boil them tender, and 


ſerape them clean from the Core, and put 
in 2 Pint of Cream, ſeaſon'd with Orange- 
flower, or Roſe-water and Sugar to your 
Taſte ; and put good Puff · paſte in your Diſh; 
bake it in a flack Oven, grate Loaf - ſugar o- 
ver, and ſend it. 
| 3. . Orange Pudding. 
Take two right Sevil Oranges; take off 4 
little of the out- ſide Rind, and ſqueeze out 
the Juice and Seeds, lay them in Water three 
Days, ſhifting the Water every day: Then 
ſet on a Pot of Water, make it boil, and 
ur them in a Mortar, and beat them into a 
Paſte; then gut in double their Weight of 
double g ſined Sugar, eight Eggs, leave out 
halighe Whites; then boil a Pint of Cream, 
ſet it to be cold, and put them in with three 
or four ſpoonfuls of Sack; grate the quanti- 
ty f a Half penny Roll, and put in, with 
half a pound of ſweet Butter melted, ſweet- 
en it to your Taſte, and put it into a Diſh 
with Puff paſte round it, and it will require 
no more baking than a Cuſtard. * 
4. Carrot Pudding. | 
Take large Carrot, boil it tender; then 
{et it byſo be cold, and grate it thraugh a 
air Steve very fine; then put in halfa pound 
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/ Cookery, &c. a 3 
of melted Butter, beaten together, with eight 
Eggs; leave gut half the Whites, with two 
or three ſpoonfuls of Sack, or Orange-flower- 
water, half a Pint of good thick Cream, a 
Nutqeg, grated Bread, and a little Salt: 
Makeit the thickneſs of the Orange Pudding, 
and the ſame baking; ſweeten it to your 
Taſte with fine Sugar, make Puff - paſte, grate 
Sugar over it, and ſend it. | 


J. Oat-meal Pudding. 
Take a Pint of fine Oat- meal, boil it in 
New Milk and Cream, a little Cinnamon 
and Nutmeg, and beaten Mace, and when 
it is about the thickneſs of a Haſty- pudding, 
take it off, and ſtir in half a pound of ſweet 
Butter, and eight Eggs (leave out half the 
Whites) very well beaten, and put in two 
or three ſpoonfuls of Sack, and make Puft- 
paſte, and lay round your Diſh, and butter 
it very well, and bake it, but not too much; 

(and O97 eee e 
4. 6. Rice Pudding. . 
Take half a pound of Rice, boil it in New 
Milk till it is ſoft and tender; then {et it by 
to be cold, and cover it cloſe ; then grate 
one Nutmeg, one Penny · worth of Mace bea- 
ten, ten Eggs, leave ont half the Whites, 
with two or three ſpoonfuls of Sack, or O- 
range · lower water, a Pint of Cream; {wee- 
ten it to your Taſte with good fine Sugar, 
B 2 melt 
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* 4 England's Nemeſt Way + 
melt a pound of freſh Butter, and mix all 
theſe together with the Rice, when cold; 
then ſhread a quarter of a pound of Mutton 
or Beef-ſuer, ſtrow it a Top, and it will make 
it look with an Icen; then make Puff; paſte 
and lay in the bottom of your Diſh, and three 
quarters of a pound of Currans will do for 
this quantity, plump your Currans before 
you put them in; but it is genteeler without 
Currans; ſtrow Sugar over it, and ſend it 
* Ladiſhips Table for a Pudding that 
e. 5 e 1 


 .. 
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7. Marrow Pudding. 


Take a Quart of Cream, and boil it with 
a Blade of Mace, ſet it to be cold a-lutle: 
Then beat ten Eggs, leaving out half the 
Whites, and put to your Cream; then cut a 

nny Toaf into flices, and lay a Layer of 

read, and a Layer of Marrow with a few 
Raiſins of the Sun; and ſo do till you have 
laid out your penny Loaf, and three quarters 
of a pound ot Marrow: Then ſweeten your 
Cream and Eggs, and put in two ſpoonfuls 
of Orange- flower · water; pour it over your 
Bread with a thin Puff-paſte in the bottom, 
and round the ſides of you Diſh; ſend it. 


8. Excellent Pudding. 


Take a Quart of Cream, bbil it with two 
Manchets, and grate in one Nutmeg, ſix 


Yolks and four Whites of Eggs well beaten, 


with 
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with your Bread and Cream at leaſt half an 
Hour together; then put into it a pound of 
Beef · ſuet finely minced, half a pound of Su- 
gar, a little Salt, bake it three quarters of 
an Hour in a quick Oven, the ſame way boil 
ed without Suet as long, is as good. 


9. Good Pudding. 


Take a penny white Loaf, pare off all the 
Cruſt, and lice it thin into a Diff with a 
Quart of Cream, ſet it over a Chafhn-diſh 
of Coals, till the Bread be almoſt dry; then 
put in a piece of ſweet Butter, and take it 
off and let it ftand to be cold; then take the 
Volks of three Eggs, the White of one with 
a little Roſe-water, Sugar and Nutmeg; 
ſtir them very well together; then put it in 
another Diſh, butter it, and when it comes 
out of the Oven, grate over it fine Sugar; 
ſend ĩt. | 


- . 


10. Good Pudding. 

Take grated Bread, as much Flour ; then 
take four Eggs, two Whites, a good quan- 
tity of Sugar, wet It with Cream to the 
thickneſs of Pancake-batter ; then put in 
ſome Raiſins of the Sun, and butter your 
Diſh very well, and bake it half an Hour, 
ſtrow; over it grated Sugar, and ſend it to 
the Table. _ | Ws 
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England / Neweſt Way 
97 11. Good Pudding. B e 
Take a Mart of Cream, pi to it a pound 
of Beef-ſuet cut ſmall, ſeaſon it with Nut- 
meg, Roſe· water and Sugar: Then grate two 
Manchets, and beat ſeven Eggs, put in half 
5 a pound of Currans; mingle all theſe well to- 


gether, butter the Diſh; and bake it not too 
much; grate Sugar over it. Se 


* 12. Green Pudding. 


Take ſome boiled Mutton minced, with 
Beef-ſuet threded, a little Thime, Marjoram 
3 and Parſly, and a hand ful of Spinage; then 

mir all theſe together with a little grated 
| Bread, and three Yolks of Eggs, ſome Cream, 
3 Sugar and Nutmeg, Currans, and a little 
F Flour; then rowl it up in a Sheep's Caul; 
bake ang fend it. _. 


13. Calves-Foot Pudding. 


Boil two pair of Calvesfeet very tender, 
and ſet them by to be cold; then cut the 

Meat off and mince it very ſmall 3 then ſlice 
* a penny Loaf and ſcald a Pint of Cream, 
I. ſhred fix Ounces of Beef ſuęt very fine, with 
five Yolks and two Whites of Eggs well 
beten, a good handful of Currans, Nut- 
meg, Sugar and Salt; then fold a Caul of 

a bret gf Veal like a ſheer of Paper, lea- 
ving nd open, fill it with the Pudding, 
ö 1 a good quantity of Marrow, ſow it up 
| WENT. in | 48 
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5% of Cookery, &c . oY 0 
ina Cloth and boil it almoſt two Hours; 
then take it up and lay it on Sippets with 
Verjuice, Butter and Sugar, ſtick it with 
blanched Almonds, Orange and Citron- peel; 
you may put in Sack inftead of Verjuice if 

you pleaſe. 2 nk 


14. Puddings to boil Chickens or Pigeons with, 
Take the Fleſh of a Rabbet, or the Wing 
of a Capon, for want of theſe 3 piece of 

"Veal or Lamb with the Kidney-fat,'or Mar- 
row-ſuet, or both, as much Meat as Suet; 
ſhred them as ſmall as you can with Parſley, 
Time, Savory, and Marjoram, ſeaſon it wich 
Cloves, Mace, a little Salt, and put to ijt 
three ſpoonfuls of grated Bread, mingle them 
with Cream and the Volk of an Egg; then 
pre. the Bleftr with your Fingers from the 
Legs and Necks, and put in ſome of the 
Pudding Hl them not too full leaſt they 
ſhould break in boiling ; then boil them in 
Milk and Water with a bunch of ſweet, 
Herbs, and a blade of Mace, and a little Salt; 
then beat ſome Butter with the Juice of an 
Orange with the Butter; ſend it“ , 


15. Cabbage Pudding. 

Take half a pound of Veal, ſhred it with 
two pound of Snet very ſmall, grate two 
Nutmegs with a pretty quantity of Pepper 
and Salt; then take Cabbage half boiled as 
much as will lie on a Sawcer ; then take ſe- 

| 4 veg 1 
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F 8. Fnglands Neweſt a/ 
ven Eggs beaten very well, and mingle up al- 


** 


ol Mace, ſtrow it over with ſome beaten Al- 
* monds, a little Orange: flower or Roſe - water; 


together like a Pudding; then put it in a 
Cloth, boil it well, and ſend it up. 


16. Quaking Pudding. | 


Take 2 Pint of very thick Cream, eight 
Yolks of Eggs and two Whites, beat them 
very well with a little Roſe-water, mingle 


the Eggs with the Cream, then grate in ſome 
Nutmeg, ſweeten it to your Taſte, and flow- 
er a Bag Very well, put it in and tye it faſt, 


and ſo put it into a Pot of boiling Water, 
and keep it — continually; and when 
it is boiled enough turn it out of the Bag, 
and make your Sauce of Sack, Butter and 
Sugar, and pour all over it with Orange, Li- 


mon, and Citron- peel; cut them thin, with 


Almonds: blanched and cut in ſittle Pieces, 


and ſtuck upon it. 
»4 b 


I. Stalking Padding of Almatds. . + . 
Take a Pint of Cream, boil it with a blade 


then take ur Eggs, leave out two Whites, 
ſtrain the Cream, Eggs and Almonds toge- 
ther; then take ſome Sugar and ſweeten it, 


- and thicken it with grated Bread or Bisket; 
then take a Cloath ang rub it with Flour, and 
tye it up and dip it into Roſe-water; then 


pol it, and when it is boiled eat it with But- 
ter, Sugar and White-Wine, ſtick it with 
hlanchec Almonds ; fend it. * 18, 4}: 
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© of Cookery, &. 9 
18. Almond Padding. © 
Take a Quart of Cream, two Eggs, beat 
them and ſtrain them into the Cream, and 
grate in a Nutmeg and a penny-Loaf, fix 
ſpoonfuls of Floux, halt a pound of Almonds' 
beaten fine together, mix them and ſweeten 
it wil 1 5 Sugar; then flower the Ba 
and böil it, and when it is eee 
melt Butter with a little Orange: flower, or 
Roſe · water beaten thick with a little Sack, 
and pour it on the. Pudding, and ſtieh it 
with blanched Almonds; ſend it. "4 


19. Almond Pudding.” 


Take two LOWE of hate 25 grated . 
very fine, put to it four Volks of Egge, and 
half a Pint of Cream, and a quarter of a2 Y 
pound of blanched Almonds beaten very fine 
in a Mortar, with two or three ſpoontuls ob | 
Sack or Orange-flower-water, Yome Marrow 
and Beef-ſuet cut ſmall, a little Nutmeg, and 
ſweeten it to your Taſte; then rye it up in a 
Pudding-Cloth and boil it; then ſend it. 
20. Haſly-Puddang. _m_ : 
Take a Pint of Milk and put to it a hand- 
ful of Raiſins of the Sun, as many Currans; 
then take a Manchet, grate it, and put in a 


little Flour and Nutmeg, and let it boil a 
quarter of an Hour; then put in a pe of 


Butter in the boiling, and diſh it wit Pre 
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1a England's Neweſt Way 
Butter laid up and down upon it, then 


221. Almond Pudding in Guts, 

Take a pound of Almonds, beat them with 
Orange-flower-water to prevent their Oyl- | 
ing; then take twelve Eggs with half their 
Whites, a little Salt, four Nutme beat 

them together with two pound of Beef-ſuet 
finely ſhreded ; then take one pound and an 
Half of Sugar, and eight penny Loaves fine- 

1 1 and ſearced with half a Pint of 
Orange- flawer- water, and a Pint of Cream: 
When you have mixed theſe. together fill the 
Guts, but not too full leſt they ſhould break. 
Dip che Guts in Roſe- water when you fill 
them, and Marrow is better than Suet if you 
'> Havent, then boil them not tod long. 

9 22. White Pudding. © 
Beat half 4 pound of Almonds with Roſe- 
water very fine; then take as much Ox-pith 

© » out of the Skin, and beat with the Almonds; 
then boil. g Quart of Cream, and beat ſome 
of it Win the Pith and Almonds a while; 
then put in two grated Nutmegs, and grate 
two Naple-biſkets, and a Grain of Muſk and 

two of Amber-greaſe, and grind it with the 
4 Sugar before you mix them with the things: 
I Put in ten Eggs, leave out four Whites, With 
the Marrow of three or four bones cut pretty 
"big, a pound of Sugar, ſome candied Citron 

8 cut 


cut ſmall, and boil them enough; ſet them 
23. White Puddings. 

Lake a pound of Naple-biſket, cut it into 

pieces, and grate a penny Loaf; then boila 
Quart of Cream and put to the Biſket and 

Bread to {well them; take a pound of 'blan- 

ched Almonds, beat them ſmall; then take 
two or three ſpoonfuls of Orange flower or 
Roſe · water to keep them from Oyling : Put 
in eight Eggs, leave out four Whites, Wb 
ſome beaten Nutmeg and Mace, the Marrow - 
of eight Bones, half of it cut {mall, and the 
other half in pretty pieces to put in as you, 
fill them; then cut in ſome Citron and à lit- 
tle Amber-greaſe, a little Salt, fili them but 
not too fu; gie ſcope enough, fweeten 
them with geen tine Sugar, and Bullocks is 
beſt to fill them Apt in Roſe: water. „ 


24, Black Puddings. 


Take a Pint of Oat-meal, and put to iʒt #® | ' 


eight Pints of New Milk, ſteep it all Night, 
or boil it to the thickneſs of Pudding; then 
put to it eight Pints of grated Bread and four 
Eggs, a little Salt, and a little Cloves and 
Mace, ſome Sage and Pennyroyal, ſome ſweet 
Herbs, mix them together well: Then take 
a Pint and half of Blood, and ſtrain it into 
it, and if it be not ſoft enough put in ſome 
more Milk into it with half a pound of F. 
| 1 ger 
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160 _ Enpland's Neweſt Way 
ſuet finely ſhredded : Cut one pound and an 
' * half of Lard into long Pieces; then fill them 
and give them one boil z then take them up, 
and with a Pin prick them to give them vent; 
then put them in and boil them till they are 
full enough, and you may put in Cream in- 
Read of Milk if you pleaſe, #7 
th. 25. Liver Pudding. 5 | 
2 Boil a Hog's Liver, dry it in an Oven af- 
ter Bread, dry it enough to grate; then ſift 
it through a coarſe Sieve, and take half a 
pound of it to a pound of grated Bread, and 
2 pound of Currans, two pound of Beef - ſuet 
17 kept dry, and cut ſmall, and ſifted thorough 
the ſalne coarſe gieve; ſeaſon it to your 
Taſte with one Ounce of Spice, which muſt 
be Cinnamon, Cloves, Mace, Nutmeg, and 
tro Grains of Amber -greaſe; then mingle 
all theſe together as you do Minced-pye, and 
boil three Pints of New. Milk, pour it into 
all theſe things; then cover it a while, and 
beat fix Eggs with two or three Spoonfuls of 
Orange- flower water; mix them well toge- 
gether and put in a little Salt, you may put 
in Rice · pap, inſtead of grated Bread. 


„ wed ds e 4 St et . . ee 


286. Carp Pye. , 

Take a couple of Carps or Tench, then a 
great Eel, or according to the Quantity you 
make; skin ir and bone it, mix it with a 
good quantity of grated Bread, and nc 
| 90 ect 
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| | of Cookery, c. 7 ** 13 
ſweet Herbs, with the Yolks of hard Eggs; 


and after, take Anchovies and about a hand. 


ful of Oyſters, and cut them all very ſinall; 
then ſeaſon it pretty high with Salt, Pepper, 
Cloves, Mace, Nutmeg, and little Ginger, 
four or five Yolks of hard Eggs, and half a 
pound of Butter, work-it together as you do 
your Paſte ; then after cut your Carps in 
three or four Pieces; then fill their bellies 
with forc'd Meat, and ſeaſon your Carps with 
theſe: things, Herbs and Spice, ſo put them 
in the Pye, and what it won't hold lay in 
bales about it with Oyſters, and utter about 
them, and then cloſe it up and put it in the 


- 


* 


Oven, and let it ſtand an hour and a half z, © - 


after it comes out, take three or four Eggs, 
and beat them very well and put them in, 
give them a ſhake or two; ſend it. 


Wi 

27. Salmon Pye. 
Make Puff-paſte and lay in the bottom of 
your Patty - pan; then take the middle Pieces 
of Salmon, Seaſon it high with Salt, Pepper, 
Cloves and Mace, eut it into three Pieces; 
then lay a Layer of Butter and a Layer of 
Salmon till it is laid all out; then make for- 
ced Meat of an Eel, and chop it fine with 
the Yolks of hard Eggs, with two or three 
Anchovies, Marrow and ſweet Herbs, a little 
grated Bread, a few Oyſters, if you have 
them z lay them round your Pye, and on the 
Top; ſeaſon them with Salt and Pepper, and 
other Spices as you pleaſe. 28. Fo- 
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14 England Neweſt Way 
28, Potatoe „ 


Boil the Potatoes, peel them and lay them 
in the Pye with good ſtore of Marrow, whole 
Mace, 1 Lettice-Roots and Stalks, 
and Citron cut: Cover it with Butter, and 
when it comes out of the Oven ſcald White - 
wine and put ſome Sugar in, and give it a 
ſhake or two, and ſend it. 


29. Artechoke Pye. 


Boil your Artechokes well; then take the 
bottoms from the Leaves, and ſeaſon them 
with a little beaten Mace, and put to them 
a pretty quantity of Butter, lay a Layer 
in the bottom; then lay in the Artechokes; 
ſprinkle them with a little Salt, put ſome 
Sugar over them, put in grated pieces of 
Marrow rowled up in the Lolks of Eggs; 
then put in a few Gooſeberries or Grapes, and 
lay upon it large Mace and Dates ſtoned, 
ſome Yolks of hard Eggs, Suckets, Lettice- 
ſtalks, and Citron ; cover it with Batter, and 
when is it baked, put in ſcalded White - wine, 
and ſhake it together; ſend it. 


* 


/ 30. Egg Pye. 

Boil ſixteen Eggs, take the Volks, cut 
them ſmall, and put to them three or four 
ſpoonfuls of Orange - flower water, with the 
ſame quantity of Sack, ſeaſon it with Cloves, 
Mace, Nutmeg, and fine Sugar 3 
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and lay a Layer of wet and dry Sweet- 
meats; then melt a pound and a quarter of 
ſweet Butter, beat it with half a Pint of 
Cream ; then mix all theſe Ingredients toge- 
ther, and put it in the Pye and bake it, and 
when it is drawn, ſcald a little White-wine 
and beat it with the Yolk of an Egg, Sugar 
and grated Nutmeg, pour it in and give it a 
ſhake or two; ſend it. ; 


31. Lumber Pye. 


Take the Humbles of a Deer, parboil them, 
and clear all the Fat from them 5 then put as 
much Beef ſuet as Meat, or half as much 
more, as you like it; mince it together ve- 
ry ſmall, and ſeaſon it with Cloves, Mace, 
Nutmeg, Cinamon and a little Salt, half a 
pound of Sugar, three or four pound of Cur- 
rans, a Pint of Sack, a little Roſe-water, 
half a pound of candied Orange, Limon and 
Citron-peel, and Dates ſtoned and ſliced, 
fill your Pye and cloſe it; and when it is 
_— put 3n half a Pint of Sack, or more ; 
end it. * | 


. 32. Stump Pye. | 
Take a Leg of Lamb from the Bones, and 
mince it ſinall, with a good quantity of 
lweet Herbs, and a good quantity of Cur- 
rans, grated Nutmeg and Salt; ſeaſon it to 
your hking, and mix it with two or three 
Yolks of Eggs beat with Sack or W J 
e „ then 


* 
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then lay it cloſe in the Pye; and lay on the 
Top either Fruit or Sweat-meats z do not bake 
it too much, and when it is baked cut it up, 
and put in Verjuice and Sugar, or White- 
wine; make it hot before you put it in, then 
lay on the Lid; ſend it. LEN 
” 23, Dowlet Pye, | x 
Take Veal parboil'd or roaſted, and cut 
it ſmall, with Sweet-herbs and Beet-ſuer; 1 
then put ſome into it ſeaſon'd with Sugar, 
- Nutmeg and Cinnamon if you like it; then 
beat as many Eggs as will wet it; then make WW; 
it like Eggs, and ſtick a Date in the middle 
of each of them, and lay them in a Pye, and 
put ſome dried Plumbs over them, and if in 
time of year put in ripe Plumbs; then take 
White-wine, Sugar and Butter, and pour it 
in a little before you draw it, frald the 
2 and give it a ſhake or two together; 
ſend it. 5 | | 
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34. Calves-Foot Pye. 

Take Calves-feet and boil them tender 
then cut them in halves, and take out all the 
Bones, and lay a Layer of Butter in the bot- 

tom of the Pye; then a Layer of Calves- 
feet ; then Raiſins of the Sun ſtoned and cut 
ſinall ; then lay a Layer of Calves- feet; then 
Raiſins of the Sun ſtoned and cut ſmall, Cur- Hi. 
rans, Limon, Orange and Citron - peel cut 
into thin ſlices, a little beaten Cloves, Mace, 
Nut- 
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Nutmee, a little fine Sugar, and a little Salt; 
mix all theſe together, and lay Layer till 
it is all laid out; then boil ix Eggs, take 
out the Yolks and cut them into pieces, and 
ſtrow them a top with a Layer of Butter; 
don't make it greaße; fend it. 


35. Chicken Pye. | | 
Take young Chickens, ſeeth them in half 
Milk and Water, {trip their skins from them, 
butter your Diſh and put Puff: paſte round 
it, and in the bottom; then lay A Layer of 
Butter, and a Layer of all forts of wet Sweet - 
meats, and dry; then truſs up your Chick- 
ens with their Heads on; ſeaſon them with 
Cloves, Mace, Nutmeg; Salt, and a little 
good Sugar; then row! up their ſeaſoning in 
a piece of Butter and put in their Bellies, and 
lay them in the Pye with a good Layer of 
Butter over them, and Sweet-meats, then lay 
on the Lid being made of Puff-paſte, and 
an Hour will bake it ; take care your Oven 
is 790 too hot, it being apt to xalh and loſe 
colour. 7 | 


36. For the Caudle, ba oy 


Take half a Pintof White-wine or Sider, , 
boil it with a blade of Mace, and / ittle 
Nutmeg ; then take it off the Fire, an | put 
in the Tolks of two Eggs very. well beaten, 
with à ſpoonful of Sugar and a little bit of 
Butter led up in the Flour; then let 

| it 
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it tun thorough a Tunnel through the Hole 


on the Topf the Pye whillt the Pye is hot 
give it two or three ſhakes; ſend it up. 


And if for a Savory He: Put in Muſhrooms 
inſtead of Sweet-meats, with Artichoke-bot- 
toms, Cocks-combs and Pullets, Veal Sweer- 
breads ſet in Water and pulled in Pieces; MW: 
make good Puff- paſte for your Patty-pan, . 
and lay a Layer of theſe with Force-meat- 
balls, and a Layer of Chicken ſcaſoned with 

Salt, Pepper and Spice, with a bit of Butter 

7 in their Bellies rowled up in the Seaſoning, 

11 and Butter on the Top; and if in time of 

1 ear put in Gooſeberries and ripe Currans, 

bake it and put in the ſame Caudle, only 

leave out the Sugar; give it two or three 
ſhakes when you ſend it. 8 


37. For the Force meat. bal. 


Take Chicken: marrow, or a little Thime 
any Savory, a fer Crumbs of White: bread, 
with the Yolks of two Eggs well beaten, ſea- 
{on it with Salt, Pepper, Cloves and Mace, 
then ſcald a little Spinage, drain it well, 
and cut it ſmall and put it in, and mix it 

well together to make them look Green 
make ſome long and ſome round. 


| 28. Hare Be, f 
Take a Hare, dreſs him; take one part f 


and mince it ſmall with Bacon, ABU IPA y 
„ | | an 
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an, Ke. 19 
and Mar joram; ſeaſon it with Salt, Pepper, 
Cloves, Mace and Nutmeg; and when you 
have dreſs d the other part ſeaſon it as you 
did the firſt; work your minced Meat with 
the Tolk of an Egg or two, and lay it about 
your Hare, and il} it up with ſweet Butter 
and cloſe it, bake it not too much; and when 
it is baked put in half a Pint of ſtrong Gra- 
vy, and give it a thake or two; ſend it. 


| 39. Fiblet Pye, 

Take your Jiblets and ſcald them; put 
them on the Fire and ſte them very Tender; 
ſeaſon them with Salt and Pepper pretty high, 
with a bunch of ſweet Herbs, an Onion, 
and juſt Water enough to cover them; then 
take them out of the Liquor and let them 
ſtand to be cold; then put them in your 
Patty · pan with good pufi-paſte round it, and 
put in what quantity of Butter you think 
ne fitting, with the Yolks of hard Eggs, and 
d, Way over it Force-meat-ballsz and when you 
* ¶ bave lidded your Pye leave a hole a Top, and 
„ jaſt as it goes into the Oven, put in half the 
Liquor that the Jiblet was ſtewed in; bake 
N it not too much; ſend it up: | 

| 4460. Veniſon Paſly. ; 

Take thtee quarters of a Peck of fine Flour, 
and put ſix pound of Butter in the 
ut I Flour ; then beat in twelve Eggs, and make 
our Paſty with warm Water; bons the Ve- 
| | T2 niſon, 
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20 England's Neæweſt Way - | 
niſon, beat and break the Bones, ſeaſon it 
with Salt and Pepper to fill up the Paſty when 
it comes out of the Oven; then ſeaſon your 
_ Veniſon with an Ounce and half of black 

Pepper juſt bruiſed, and Salt; then take a. 
bout - a pound of Beef-ſter, cut it into long 
Slices, beat it with your Rowling-pin, and 
ſtrew over it Salt and Pepper; then lay the 
Veniſon on the Top, ſeaſon it very high with 
Pudding: cruſt round the Pan, and put in: 
large Porringer of Water, and lay a Layer 

of good freſh Butter and cover it; ſhake you 
Paſty, and when it comes out of the Oven 
pour in the Liquor that you made of th: 
ones, and. ſhake it well together; ſerve it 
to the Table. | | 


41. To ſeaſon Turkey, Gooſe or Pigeons. 
Bone them, or break their bones very well; 
ſeaſon them with Salt, Pepper and Nutmeg 
if you like, within and without; ſtick ſom: 
whole Cloves in their Breaſts, fill them with 
Butter and put them in your Coffin, and lay 
Butter all over the Top; then cloſe it and bak: 
it four Hours; when it is baked, fill it u; 
with clarified Butter: A cold Dith. 


442. Io ſeaſon Veal or Lamb. 
Take a Loin of Veal or Lamb, cut it into 

ſmall Pieces, ſeaſon it with Nutmeg, Salt ant 
Pepper; then fill the Pye and lay ſome But: 


ter on the Top; then cloſe it and bake it 
* ant 
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and if you ſerve it hot up, put in a Pint of g 
* ag 5 but if you keep it cold put in more, 1 
8 but fill it up with clarified Butter. 9 
ck 43. To ſeaſon Mynce-Pyes, Fe | 
Take the beſt part of a Neats-tongue, a c 
little more than Half, boil it; then peel it,  _ 


and cut it into Slices, ſet it to be cold; then 
weigh it, and to a pound of Tongue put a 
pound and half of Beet-fuet and Marrow; 
then put your Meat and Suet upon a Chop- 
ping-block, and chop it very ſine and mix 
it well together; then weigh a pound of 
I Meat to. ay pound of Currans; pound your 
th Spice, which muſt be Cloves, Mace and Nut- 
meg; ſeaſon it to your Taſte with a little 
fine Sugar, Orange, Limon and Citron- peel 
thin ſhred, wich two or three Pippins hack d 
I ſnall; wring in the Juice of a Limon, and 
„put in a large Glass of Claret, and as much == 
"Sack, a few Dates ſtoned and fliced thin, a = 
few Raiſins ſtoned and cut fmall; mix all » ul 
theſe things very well together; then fill il 
11 5 your Pyes; bake them, but not too 
m | 
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44. Olive Florendine. « 

Take the beſt part of a Leg of Veal; cut 
it into thin Slices like Scotch. Collops, beat 
them on both ſides with the back of a Knife; 
ſeaſon them with Cloves, Mace, Pepper and 
elt; then cut a pound of fat Bacon into 


C 3 thin 


* 


22 England's Neweft Way 
thin Slices, rowl-them up one by one, with 
a ſlice of Veal in the Middle; then put them 
in a Diſh, and put to them three or four An. 
: chovies, two or three Shalots, half a hand- 
ul ot Oyſters, and half a hundred of Forced. 
meat - balls, a Limon ſliced with the Rind off 
put in half a Pint of White-wine, half a Pint 
of ſtrong Broth, a little Gravy, and half : 
pound of Butter; coyer it with Puff-paſt: 
and bake it. 


443. Stake Florendine. - 


Take a Leg or a Neck of Mutton, cut it 
into Stakes; ſeaſon it with Nutmeg, Pepper 
and Salt: Put jt into a- Diſh with three ar 
four Shalots, a bunch of ſweet Herbs, two or 
three Anchovies, twenty Balls of Force: 

meat, half a Pint of Claret, as much fair 
Water; put in half à pound of Butter; co 
ver it with Puff paſte; bake it. 


| 46. Rice Florendine. 
Take half a pound of Rice pick d clean, 
boil it firſt in Water, then in Milk, till it be 
as thick as Haſty- pudding; then ſet it by 
till it is cold; then beat in fix Eggs, leave 
out half the Whites, put in half a Pint o 
Cream, two or three ſpoonfuls of Sack, : 
little Roſe-water z ſeaſon it with two Penny: 
worth of Cloves, Mace, Nutmeg and Cinna: 
mon, half a pound of Sugar, a little Salt, 3 
pound of Currans, four Ounces of candid 
? Bs Me +, < Orangy, 
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th Orange, Limon and Citron- peel, a pound 
m of Marrow or Butter; then cover it with 


n Puft-paſte, and bake it ; the ſame Ingredi- 


d: ents for Almond-florendine, only blanch the 

d- Almonds, and beat them in a Stone Mortar 

i; with a Glaſs of Sack, and a little Roſe-wa- 

int. ter, and you may garniſh your Diſh with 

| 26 Paite-Royal, } | 
47. Almond-Florendine. 

Take one pound of Jordan Almonds 
blanched and beaten in a Mortar, with a 
little Orange-flower-water; take the Yolks 
and half the Whites of eight Eggs beat with 
a quarter of a Pint of Sack, half a Pint of 
Cream, half a pound of freſh Butter melted, 
2 pound of Currans, as much Sugar as will 
ſweeten it to your Taſte, a quarter of a 
pound o Marrow ſeaſoned with beaten 
Cloves, Mace and Nutmeg; you may put 
in candid Limon and Citron-peel: Mix it 
well together, make Puff. paſte on the Top 
au and Bottom, and bake it in a ſlack Oven, 
not too much. | 


48. 4 Florendine. 


Take what quantity of Curds you pleaſe, 
turn them the ſame way as for Cheeſe-cakes ; 
put in a pound of blanched Almonds beat 
very fine, with a ſpoonful of Roſe-water, 
half a pound of Currans, as much Sugar as 
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will ſweeten it; then take a good * 
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of Spinage ; let it have two or three boils, 


then drain it, red it ſmall, mingle it toge- 


ther, butter your Diſhs ſerve it. 


49. To ſeaſon Cheeſe-cakes. 
Take a Gallon of New Milk warm from 
the Cow, ſer it with a ſpoontal of Runner, 


as ſoon as it comes, ſtrain the Runner from 


the Curds; rub them through a little Range 
with the back of a Spoon; ſeaſon them with 
half a quarter of an Ounce of Cloves, Mace 
and Cinnamon beat fine, a little Salt, half 
a pound of Sugar, a little Roſe-water, half 
a Pint of Sack, half a pound of Butter melt- 
ed thick; beat in ſix Eggs, leave out half the 
Whites, put in a pound of Currans, and it is 
fit for uſe. n 

The ſame Ingredients for Rice-cakes, only 
you muſt boil the Rice tender betare ; the 
Tame way for Almond-cakes, only beat them 
in a Stone Mortar, with'a Glaſs of Sack, and 
a little Roſe; water 


50, To fi N Cfd. 
Boil a Quart of Cream with a blade of 


Mace, or a little broken Cinnamon, a little 
Nutmeg ſliced thin; {train it and ſeaſon it 


with half a pound of Sugar, a little Sack 


and Roſe-water ; then beat in eight Eggs, 


leave out half the Whites, harden the Cruſts 
fore you fill them, It muſt be good fine 


Dugar, 


51. Paſt 


Ji. Paſte Royal. * 
Take a pound of very fine Flour; put in 
a little Cinnamon and Nutmeg very fine bea- 
ten, a quarter of a pound of very fine doy- 
ble refined Sugar, beat in the Whites of ten 
Eggs; then make it into a Paſte with half a 
Pint of Sack, and the beſt Cream pretty 
ſtiff; then rowl in a pound of Butter at five 
or ſix times rowling; this is fit for Orange- 
Puddings, Spread-tarts and Laid-tarts, or to 
garniſh-Diſhes with. _ 


52. White Puff. paſte. 4 


Take a pound of fine Flour, put 'in the. 
Whites of three Eggs beaten up; make it in- 


to Balls with cold Water; then rowl in a 
und of Butter at five or fix times rowling; 
it is fit for Taffata :- tarts or Cheeſe-cakes ; in 
the Winter beat your Butter to make it 
Work, and in the Summer keep it as cool as 
you can. | $ pee: 
| \ 
53- Puſf-paſte. 

Take three great handfuls of Flour well 
dried: Put to It two Whites of Eggs, and a 
quarter of a pound of Butter; wet it with 
cold Water; then take three quarters of a 
pound of Butter, divide it into three Parts, 
row the Paſte abroad, and ftick on a quar- 
ter of a pound of Butter in little bits all 
over it, 10 told it up again and flour it; 05 
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_ row] it abroad again, and ſo do three times 
till the Butter is ended; then butter the 
brims of a Diſh and lay the Paſte thereon, 
put it preſently into the Oven; let it bake 
_ almoſÞan Hour; this quantity is but enough 
for the brims of a Diſh': If you would have 
enough to cover it all overa Diſh, you muſt 
take as much more of every thing, and make 


a double Quantity. 


5g · Io dreſ Fiſh : Craw-fiſh. 
Take Craw-fiſh boiled in Water with 2 
little Salt, and when they are boiled enough 
take them up, and ſet them to be cold; 
then pick the Meat out of the Legs and the 
Tails, ſet it by; then take the Bodies and 


Claws, beat them in a Mortar with ſoine of 


the Liquor they were boiled in, and to a 
Quart of that 3 add a Quart of Cream, 
anda Quart of Milk: Put in a blade of Mace, 
a Nutmeg cut into Quarters, with a Cloye or 
two; ſet them all over the Fire, and boil 
them well; then take a little Sorrel and Spi- 
Page a little beat, and Leeks a large hand- 
ful altogether; cut them barge, and put 
them in with your Craw-fiſh that you pick d 
out; let them boil together, but don't let 
your Herbs loſe their Colour; then put in a 
French Loaf and place that in the midd le of 
your Diſh, and juſt when you ſend it in 
thicken it with the Yolks of Eggs and a 
piece of freſh Butter, a quarter of a _ 
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take care your Eggs don't curdle, and let it 
be the thickneſs of good Cream; ſerve it. 


. To few Cu, of 
Stick your Carp as yon do a Pig, and fave 
all the Blood 1 ſcale it and take out 

the Ruffage; take care you don't break the 
Gall: Then take as much Claret and ſtrong 
Gravy as will cover him in your Stew- pan, 
2a little White- wine and Salt, a good piece 
of Horſe-radith, and a bunch of ſweet Herbs, 
ſome whole Pepper, Cloves and a little Mace, 
with a large Onion, fome Muſhrooms and 
Capers ; let them ſtew together till they are 
enough; then brown ſome Butter with Flour, 
and pour ſome of the Liquor to the Butter, 
with two or three Anchovies chopt ſmall; 
then have In readineſs Oyſters fried; ſqueeze © 
in the Juice t a Limon: Garniſh with 
Horſe-radilh, Timed Farſly, Oranges and Li- 
mons. . e 
18 56. To flew Eels. wy 
When they are half ſtewed, put to them 
a bunch 6h {weet Herbs, a little grated” 
Bread, an Onion, ſome beaten Mace and 
Cloves, as it boils; and when they are al- 
moſt enough, put in a little Butter, and a 
Glaſs of Claret with an Anchovy; then take 
it up. OT, 08] . f 
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2 N 37. To few Oyſters. 1 ws b 
get on the Fire à Pint of Oyſters wit 


their Liquor, à Shalot, half a Pint of White- . 
wile, a little white Pepper, three blades of f 


Macs, a little Salt to ſeaſon, it, a piece of, MW . + 
west Butter; let them ſtew ſoftly, till they 
1 are engueh, about half an Hour ; then put 
in another piece of Butter, and ſhake it to- 

. gether, * when it's melted, lay Sippets in 0 

the Dith ; ſerve them for à Side-diſh. fe 


: 8. Cayce for Fiſh. | 2 
„Take a little Thime, Horſe-radiſh, Limon- - | 

peel, ſome whole Pepper; boil them a lit- 
. tle while in fair Water; then put in two 
Anchovies, and four ſpoonfuls of White- 
| wine, let them boil a little; then ftrain 
| | them out and put the Liquor into the ſame 


Pan again, with a pound ot ireſh Butter; 
and when it's melted take it off the Fire, and 
4 {tir in the Yolks of two Eggs, being well 
1 beaten before, with three ſpoontuls of White - 
| wine; ſet it on the Fire again, and keep it 
_ Kirring till it's the dicse ot Cream, then 
Dor it on your Fiſh very hot, and ſerve it. 


59. To Butter Crabs, © 
Take out the Meat and cleanſe it from 
the Skins; put it into a Sauce-pan with a 
quarter of a Pint of Sack, or White- wine, an 
Anchovy, a little Nutmeg, and Crumbs of 
White-bread; ſet them on a gentle Fire, on 

138 | eat 
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beat them together for diſhing; then ſtir in 
the Yolk of an Egg, and a little Pepper well 
beaten: then Mir them well together, ſo put 
it into your Shell again: Send it for a Side- 

s diſh, 2 * 

60. To Butter Shrimps. | 
Stew a Quart of Shrimps with half a Pint 
of White-wine, with a Nutmeg ; then beat 

four Eggs with a little White-wine, and a 
uarter of a pound of beaten Butter; then 
ſhake them well in a Diſh till they be thick 


enough; then ſerve them with one Sippet for® 
a Side-diſh. ps 
61. Oyſer-· Loauer. k 
Take French Rowls, cut a little hole on 
the Tops as big as a half Crown; then take 
out all the Crumb, but don't break the Cruſt 
off the Loaf; then ſtew ſome Oyſters in their 
own Liquor, a blade of Mace, a little whole 
Pepper, Salt, Nutmeg, and a little White- 
wine; skum it very well, and thicken it 
with a piece of Butter rowled up in Flour ; 
then fill up the Rowls with it, and put on 
the piece again that you cut off; then put 
the Rowls in a Mazerene-diſh, and melt But- 
ter and 7525 it into them, ſet them in your 
Oven till criſp; let the Oven be as hot as for 
Orange · pudding. 8 a 
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1 61. To dreſs a Cods-head... - Aan þ f 
Take a large. Cods head with the Neck 
cut large, ſeaſon the Pickle that you boil it , 
in; then put in à good handful. of Salt, | 
f whole Pepper, all Spice, a little Limon- peel, 
2 Bay leaf, an Onion, a Pint of White-wine, I Þ 
duc Water enough to cover it: When theſe it 


die well boiled together put in your Cods- 4 
bead, and let it be well boiled: then take it Nc 

up and put it in a Diſh over your Stow to Il "< 
| draw the Water from it, and have all things 4 
&  * ready: Garnith with Horſe-radiſh and fliced IF "* 


EE Limon > 4 
i 5 4 1 e Tor EE... 3 2 4 | it 
4 PR, WY ID 3 63. To boil Pike. - ' W 


Put a liying Pike, ſcowre the inſide and 
= - outſide vey well; then waſh him clean, and 
"1 have in readineſs a Pickle made of Vinegar, t 
Mace, whole Pepper, 2 bunch of ſweet Herbs, 
and fome Onion; and when the Liquor boils 0 
put in the Pike, and ſo order it, that the 1. 
ike may boil : as ſoon as the Pike is ready, WW,» 
_ (and half; an Hour will boil a Pike a Yard f 
Jong) make your Sauce: take half a Pint of it 
Sack, beat into it a Crab, a Lobſter and IF ww 
_ Shramps: then draw a pound of Butter, two I + 
© Þoontuls of Liquor, mingle all theſe toge- 8. 
= ther, and ſet them on your Stow, and itir 
them all the while Bll it be thick © pour the 
i Sauce over the Pike; which! muſt be- firſt 
diſhed upon Sippets dipt in the Broth : * Sp 
* 2 . . 6 


7 1 
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we Rae adi in the Sauce, ah . w 

ſome Craw-Hilh: ſend it. 
-- 64. To roaſt Pike. "a 

Take à large Pike, ſcrape and ſcald it, 
take out the Guts: then ſeaſon it with Salt, 
Pepper, Cloves, Mace and ſweet Herbs, rub 
it all in very well : take a large Eel, bone 
and cut it in ſquare "=; fp as I it was Ba- 
con, ſeaſon. it with the ſame of your Pike, 
rowl the Pike in the Caul of a Breaſt of Veal, 
and tye it to the Spit, and when it's half 
roaſted take off the Cant and dridge it with + 
grated Bread, Baſt and Flour it, then roaſt 
it well, and Yellow : Garniſh your Diſh” 
with raſpt Limon and Flowers. 

5. To roaſt an Eel, - 

Take a great Eel, ſlit the Skin a little way, 
then pal fk the Skin, Head and all, then 
parboil the Eel till it comes from the Bone, 
then Med it with ſome Oyſters, ſweet Herbs, 
Limonepeel, ſeaſon it with Salt, then ſcowre 
the Skin with Water and Salt, then ſtuff it 
full again with the Meat, ſow it up and roaſt 
it with Butter, then take for Sauce ſome 
White-wine, diffolve three Anchovies in it, 
then beat 48 mich Butter a8 willyferve for 
Sauce: ſerve it. | 


66. To roaſt Lobfters, 


Take your Lobſters and them to the 
005 airs baſte them with hot Water and 


* | , ' ' ” 8 Salt, 


| N IS | 2 | _ * Wy 
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Salt, and when they look very red, and you 
think they are ready, baſt them With Butter 
and Salt, then take them up and haye your 
238 and put into Plates round your 
bad * „ | „ 


557. To malarct Stats. 42 1 
Take the largeſt Soals you can get, waſh, 
in and dry them, beat them with your 

owling:pin, then take as many Lolks of 

Eggs and Flour as, will dip them on both 

- — then have your 1 fo Ag ready, 

then put in as much ſweet Oil as will cover 

your Filh, and fry them brown, and as yel- 
ow as Gold: then take them up and lay them 
upon à Filh-plate to drain; When they are 
cold make your Pickle thus; Take Salt, Pep- 
per, White-wine Vinegar, Cloyes, Mace and 
lutmeg, boil it all together Well: Let the 
liquor be put into a broad Earthen-pan, that 
your Eiſh may lie at full length in it five Days: 
Garniſh with Limon- peel, Fennel and Flow - 
ers; ſerve. it. F 2 W 7 
658. "To pickle Loher. 5 
Boil your. Lobſters in Salt and Water, till % 
they will flip out of their Shells, take the den 
Tails out whole, make your: Pickle half Ne) 
Wphite-wine, and half Water, put in whole .,, 
Cloves, Whole Pepper, two Bay- leaves, 


Muſhrooms, Capers, a Branch of Roſemary, 9 
with a little Cucumber, put in your Lob. Nuo 
F % . VVV ""Tters 2 4 
1 * 4 4 5 | * P 
3-4 3 
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e cen . 33 
ers * Let them have a boil or two in the 
Pickle, take them out, ſet them by to be 
cold, let the Pickle boil longer, and. put in 
the Bodies, for that will give them a pretty 
Reliſh : When the Lobſters and Pickle are 
5 cald; put them into a long Pot for 

ern © 0 A. 

I ect z „zt: od i 356 t 

ic. 69. To pickle Oyſters. a e 

Take the largeſt Oyſters you can get, ſet 
the Liquor on the Fire with a good deal of 
Mace, # Rate of Ginger, whole long Pep- 
per, a Itt le Salt, three Bay-. leaves, an Oni- 
og, boil theſe well together, then put in your 
Oyſters, and let them boil a quarter of an 
Hout; then take out Your Oyſters, put them 
into the, Pot you intend to keep them in; let 
your Pickle have a hoil or two; take it off, 


ſet it hy to 2 55 then put your Oyſters in 
long Pot for Uſe,” 2 ooo 
1288 SOLES 16 Daimfoy 4 hd ne 


Nett SHO! 470. In bits $oop.. 1 fo w 
© Take Four pound of courſe Beef, three 
bound ef! Muttöng let it on the Fire with 
aeg of Water, let it boil very ſlow; 


feen Qu 
end it elenn, and let it boil two Hours; 
ben take the Meat up in a Tray, take up a 
tk" of the Liquor and beat out all the 
oodneſs of the Meat, and put in the Li- 
quor again; cut off a pound of each Piece to 
put in the middle of your Diſh; then take 
wo ſpoonfuls of Oat-meal, ten Corns of white 
| D- Pepper 


* 
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Nr eee pou 
* ved 8 Turnip cut in Pieces 


— 
— .. a wo! = hard tis P 


Liek, the quantity of wo handfuls in all; 
cut them groſs, and put in half at ten aClock 
with the Liquor, and about eleven put in 
the reſt, ſo let it boil till twelve; then take 
it off and put it into your Soop-Dilh, with 
2 es of Meat in the Middle; let it 
8 the Stow till one a Clock, then 


in 2 half. penny Roll at ſix Slices, and 
take five Yolks Fal a beat them, and 
ſtir 


eee 


_ take up a little of the Liquor and put to the 
Egge OI beat and em well into the 

pz then garniſh with brown Cruſt grated 
round the bad ewes. ap 105 


hh 

e a 4d ge Neck of Veal,” a Neck 0 
Mutton, balf 2 pound of kay . Bacon, 2 
—— of Mace, three Cloves, Gone whole 
Pepper and Salt, a bunch of fivegs;Herbs, an 
5 — let theſe boil gently in 3 Fa Ruten 

Water than will cover them; en? 

the Goodneſs is boiled out, tak! it up 
ſttrain the Broth from the Meat; - then cut 


5 two pound of Beef in Pieces, beat and fi Ic 


it; and put a piece of Butter in your I 
and let it boil up in the Pan; try it brow! | 
put in the Liquor you ſtrained from the Meat 
* n two Ducks, 3 


b 4 


muſt half coaſt before you put them in; and 
mY they are ready, put them in the mid- 
dle ot ygur Diſh, With a hand ful of Spinage 
and Sorrel cut pretty big, and let them flew 
till they are engugh, and put in Cocks: combo, 
Pallets and Sweet-breads pulled in Pieces, 
Truſſels and Troffes if you can get them; 
ſtir it in and put in a little fried criſp 
Bread. TOE 4p" + 45 

MM Take a Leg of Beef, a Knuckle of Veal, 
the fat End of a Neck of Mutton; let them 
de chopt to pieces, and make Broth of thetn, 
E 

5 


with a Oruſt of Bread; then cleanſe the 
Broth from the Meat, and put it into an 
Earthen · pot, and put in 4 Pint of White- 
wine, with a bitch of ſweet Herbs, with 
good ſtore of Spinage; then take 2a Hen, 
lard it with Bacon, and boil it in the Broth, 
and when it's enough pour it in a Diſh, 
with the Juice of an Orange, and beat as 
many Yolks of Eggs as will thicken it, and 
keep it ſtirring about for fear it ſhould cur- 
dle; then put your Fowl in the middle of 
your Diſh with the Broth and Sippets; 
ſerve it. 8 
3. Ii. Ne Run,. 
Pallet, boil it, and when you think 


it's ea ts, take 2t up and put it into a Diſh; 
chen bo your Cream with a blade of Mace, 


A 7 2 and 
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36  England's\Neweſt Way . 
and thicken it with Eggs; then put in the . 
Marrow of one Bone, and take ſome of th ! 
Broth and mingle it together; put to it 2 
ſpoonful of White - wine, let it thicken on the II 
Fixe; and put the Pullet hot out of the Broth, ; 

| 
1 
c 


and fer it on a Chafing-difh of Coals and 
ſend it. l I iy *** 
m anengmen 
Make rang Broth of a Leg of Beef, { 
it by to be cold; then ſet it on the Fire with 
two Quarts of Peaſe, let them boil till they 
be enough, with an Onion ſtuck with Cloves; to 
then ſtrain it into another Pot, and fer them e 
on the Fire again; ſeaſon it pretty high withta 
Salt, Pepper, Spice, and all ſorts: of Soop- 
herbs, Spinage, Sorrel, Lettice, young Beets, 
a large Leek with bits ôf Bacon cut in the 
.Diſh, and put in a Pint of ſtrong! Gravy, 
with Forc'd· meat · balls, criſpt Bread, and 
eriſpt Bacon; ſerve it. Lou may put in the 
- middle of your Diſh eight larded Pigeons 
and Roaſt is as proper as boiled: Garnil 
with grated: Cruſt of Bread and criſpt B 
con; ſerve it. 2 
75. Peaſe Fottage. 
Take eight Pints of Peaſe, and ſix quart 
of Water; ſet them on the Fire together wat 
a large Onion, ſeaſon them high get then 
boil; and when they are enqug ſtrai 


them through a Cullander, and ſet them f ou 
291 | | 11 
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the Fire again; and when, they are boiled, 
put in four handfuls of Spinage, two Leeks, 
8 little Mint, two ſpoonfuls of Flour tem- 
pered with Water; then put in your Forc'd- 
| MW meat-balls, and a little after a pound of 
beet Butter,; keep it ſtirring till the Butter 

is melted; then diſh it to the Table; don't 

cut the Herbs ſmall but groſs ; take care they 


don't loſe their Colour; ſerve it. 


h 76. Plumb Pottage. 


Take a Leg of Beef, and a Neck of Mut- 
ton; put em into four Gallons of Water, let 
mem boil till all the Goodneſs is out; then 
take it off the Fire and ſtrain out the Meat 
from the Broth, and when it's cold take off 
all the Fat, and the next Day make your 
he Broth, and grate the Crumb of a Six - penn 
Loaf, and let it ſteep in a little of the Li- 
quor an Hour; then ſet your Liquor on the 
hire, and put in two Nutmegs cut into quar- 
ters, with ſome whole Mace, four Clay 
break in a little Cinnamon; put in a po 
of Currans, two pound of Railins of the Sun, 
and half a pound of Dates ſtoned ; put in the 
Bread with the Fruit, and ſeaſon to your 
aſte, and put in a Bottle of Claret, a Pint 
f Sack, and tye up a few Plumbs and Prunes 
in a Rag, and plump them, and grate a brown 
Cruſt of Bread round the brims of your Diſh, 
1th ſome of the Plumbs laid in heaps alls 
Cound, here and there a hee. 
* 3 77 Beef 
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Take a Relty piece of Beef; ta — out tha 
Fat and Skins, and Carſe; then beat it well, 
nd flat it With yohr Row ling: pin or Cleaver, 
ard it with far Bacon quite through as long 
as your Meat is deep, and as Dig as your 
Finger; then ſeaſon * high with Salt, Pep- 
per, beaten Nutmeg, Ach and Mace ; then 
ut it into a Pot where a but Beef has 
boiled in good ſtrong Broth, and put in 
a handful of frat Herbs, a Bay- Leaf, ſo let 
it boil till tis tender, then put in à Pint of 
Claret, three Anchovies, and let them ften 
f pi you find the, Liquor taſte well, and the 
Meat tender; and if there be more Liquor 
than will make an end of ſtewing it, ther 
_ take as much of it ma) you thin fit, be 
fore you put in your Wine and other things 
then put all the things in, and ler it ftev 
till you fee the Liquor do thicken, -and taſte 
well of the Now $ then take it vp, and tak 
out the eld eaves and Shalor z you may en 

p 1 hot or cold. 


eg, 


Deer ‚ T "HE . ³ 


them, and a 
== ſcald t * Ber — them i 
halves; then half roaſt a Rabbit, and ci 

9 A pieces as long as ones Finger; boil 

© Neats- tongue Very tender, cut "OT thi 

piece 


7 ants fs. , 


5 

as half Crowns, with Sweet- 

po in littte Pieces: Put to all this 

Mae che Quart of Claret and three Pints of 

ſtrong Gravy, let it ſtew foſtly with 5 | 

Meat; put to * eh * 
Thime, Savory Marjo- ' 


whole 
ra tied al I bench let all theſe few © 


ther the Meat is almoſt enough; 


n (a put in a many rs ſhred ſmall, 
twenty Rwy ſters with three ſpoonfals 

u of their Li onr blades of large Mace, 
the Peel o a Limon ſhred, and a n 
and half cut into pieces as big as Dice; min- 

"ll gle all theſe well together; then beat twelve  % 


e Epps into the Li — them ſcald in it to 

Nr thicken it; rub t Ih. yog intend to ferve 

eu them in ieh 3 3 1 8 

up in an heap t Ted, all over 

it; then In ie being 
3 * I ied, en — Mar! 

con and Balls made A a 


- a little Cloves, Mace, Salt, 
and a e 1 Marig 80d: ſhred , wet them with 
the Yolks of Eggs, and rowl them in Balls, 
_—— them efore you lay con on; = 
t 11 you e, and lay them on 

vl Meat with 1 „ and French- 


| 79. 4 Hob. 

Ts Log le take off the Skin 

whole, with the n 
„ 
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the Fleſh, with a pound of Beef - ſuet, and 
ſhred them very fine; take ſome. Spinage, 
little Tine and Savory, {mall Shalots, ſhred 
them ſmall; put in Tome Salt and Pepper; 

then take 15 Yolks of . gs, work the Meat 
- and all together very well into a great Ball; 
then take a Cabbage and open the Leaves, 
and cut a hole to put in the Meat, and ſhape 
it Iong- ways, like the Body of a Duck, and 
boil a Duck 's Head, and ſtick it on with à 
Skewer ; then bind the Body cloſe, and tye 
it up hard; then boil it well, and have in 
readineſs ſome Sauſages fried, and dipt in 
the Yolks of Eggs, with a little Flour and 
Nutmeg, à good deal of Butter, with ſome 
nchovies diſſolved in the Sauce firſt, and 
ar up with the Butter and Pickles; ſerv 


2 - 


It. 15. : eee 2h 

| i : 80. A Mona ſſick. 1 of 4 

Take a Quart of Rice, two Quatts of 

ſtrong Gravy ; ſet it on the Fire very beer 
5 


add let it ftew ſoberlyF but not boil; then 
put in an Onion ſtuck with Cloves, and a 

unch of ſweet Herbs; then put in a large 
Fullet, fill the Belly with Forc'd-meat and 
Oyſters, with half à pound of Bacon; let 
theſe ſtew together till it's tender, and about 
the thickneſs of Haſty- pudding; then put 
in the Forc d: meat · balls that you have fried, 
and ſome you muſt ſtew with it; then take it 


Ib and beat the Yolks of thre Eggs, aud 
"FF Fo | 1 . fe mg 
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IN vf Cookery, 8c, ng 4k 
bout a r of Butter rowled up in Flour, 
and ſhake them well together, with the Juice 
of 2 Limon; then dith it withithe Fol in 
the middle, and the Bacon and Forcd-meat- 
balls r it: Garniſh with Limon, and 
grated Bread round the brims of your Diſh; 
and ferye it. bs torn. rw. 

"i 81. Scotch Collops, © 1 00A 

Take a Leg of Veal, cut off as much of 
it as you think fitting into thin Slices; beat 
it with oo Rowling - pin; ſcratch it with a 
Knife; lard it with Limon-peel, Bacon and 
Thime , then take ſweet Marjoram, Savory, 
Parſly, young Onions, Salt, Pepper, a little 
Nutmeg ; ſhred them fine, and rub the Meat 
very. well with them; then dip the Meat in 
the Yolks of Eggs, and a little Flour ; fry 
them in a little freſh Butter, and when they 
are fried enough take them dut of the fl | 


and have ready a little ſtrong Gravy, an 

8 diffolve; in it ſome, Anchovies, a Glaſs, of 

I Claret, and a Shalot or two, and a Lian” 
vrung into it, with ſome ſhred upon it: 

Let it flew between two Diſhes, and beat a 

piece of Butter with the Yolk of an Egg, 

and thicken it UP, and pour it over your 

pt Bacon Tos 

in 
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Meat, with criſpt Bacon, fried O 
Muſhrooms, Veal Sweet · breads pu 


little Pieces, with Forc d- meat - balls: Gar- 
min with Horſe radiſn and Barberries, 


dſerre it. 


| _ e 
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382, To dreſi a Calve's Hd. 
then cut half the Head into finall Pieces, a- 
the bigneſs of Oyſters; lay the Brains 
by themſelves; then ſtew it in ſtrong Gravy, 
with alarge Ladle full of Claret, and a hand- 
full of ſweet Herbs, a little Limon-peel, a 
piece of Onion and Nutmeg fliced ; let all 
theſe ſtew till they are tender; then take the 


| other half of the Head, feratch it a-croſs, 


ftrow over it grated Bread, ſiveet Herbs, with 
a little Limon: peel; lard it with Bacon, and 
walh it over with the Tolks of Eggs, and ſtrow 
over it a little grated Bread; boil it well 
over Charcoal, or Wood- coal; and when 
it's enough place it in the middle of your 


Diſh; then cut the ſtewed Meat, and put in 


à Pint of Gravy 


1 


and dip them in; fry them in H 


f into your Stew - pan, 
with three ovies, a few Capers, a. good 
many Muſhrooms, and a good quantity of 


by ect Butter, with a quart of large Oyſters ; 


them in their own Liquor, with a blade 
of Mace, a little White-wine; keep the lar- 


geſt out to fry, and ſhred a few of the ſmall- 


and Flour, 
| Lard; 
make little Cakes of the Brains, and cut the 
Tongue out into round Pieces, and dip them 
in, and fry them; then pour the ſtewed 

eat in the Diſh round the other half of the 
Head, and lay the fried Oyſters,” Brains and 
"Y | ; Tongue, 


elt; then beat the Yolks of Eggs 


* 


* 


W n 
eee uy 
Tongue with little bits of criſpt Bacon, 
Forte d-meat- balls, or Sauſages . the Top, 
and all about the Meat: Garniſh wich N 
Horſe-radiſh and Barberries 5 ſerve way "== 


2 1 
hot. 5 2 Th fl Tf ; "8 
83. Frigaſes of Rabbets or Chicken. 
Take Rabbets or Chickens, only you muſt 
ſkin the Chickens ; then cut them into ſmall — 
Pieces, beat them with your Rowling-pan; +» 
then lard them With Bacon, and ſeaſon them ü 
with Salt, Pepper, and a little beaten Mace, 
then put in half a pound of Butter in your 
Pan, brown it, and dridge it with Flour, 
and put in your Rabbets, and fry them 
brown; and have ready a quart of good 
ſtrong Gravy, Oyſters and Muſhrooms; three 
 Anchovies, #Shalot or two, a bunch of ſweet 
Herbs, a Glaſs of Claret, ſeaſon it high; 
and when they are boiled enough, take ont 
the Herbs, Shalot and Anchovy-bonegg ſhred . 
a Limon ſmall and put in; and-when, your 
Rabbets are almoſt enough, put them in and 
let them ſtew all together, keeping them ſho- - 
ving and ſhaking all the time it's on the Fire; 
and when it's as thick as Cream take ar up. 
and have ready to lay over it ſome bits of 
criſpt Bacon, ſome Oyſters fried in Hog's 
Lard to make them look brown 5 dip them 
in the Yolks of Eggs, and Flour, and a little 
grated Nutmeg; and Forc'd- meat - balls: Gar- 
piſh with Limon and Flowers; ſerve ** 85 
ry 84. Hr 
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84. For tbe Forc dimant - hals. 
Take Rapbet, Veal or Pork; ſhred it 
wery fine, with: a few Chives, ſweet Herbs, 
| | alittle: Spinage to make them look 
| n; ſeaſon them with Salt, Pepper, Mace, 
Anchovies, Marrow or Beet-ſuet ; cut all 
theſe very fine together, and bind them with 
little Flour, and the Tolk of an Egg, and 
Towl up ſome long, ſome round; fry them 
brown and- criſp; or few: them as you 


ALTA 85. Frigaſee Ihite.. 


| p -- Papboil your Chickens ; then skin themand 


cut them into Pieces, and fry them in ſtrong 
Broth, with a blade of Mace, a little Salt 
and Pepper, two Anchovies, two Shalots; 
let them fry till they are enough; then take 
cut the Shalots, and put in half a Pint of 
good Cream, and a piece of Butter rowled 


up in Flour, and the Volk of an Egg; ſtir 


it all about till it is as thick as Cream; 
ring in the Juice of a Limon, take care it 


dont curdle it; then ſcald a little Spinage, 


cut it and throw over it ſome Muſhrooms, a 
few Capers ſhred with Oyſters, if you have 
them, with a little of their Liquor; then 
ſerve it to the Table on Sippets. 


T6 86. Frigaſee of Pigeons. 

Tanke eight Pigeons new killed, cut them 

into ſmall Pieces, and put them into a Fry- 
. | | Ing: 


1ng-P: 
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ng-pan with a Pint of Claret; and a Pint of 
Vater; ſeaſon your Pigeons with Salt and 
epper; then take a little ſweet Marjoram, 
Thime, a few 'Chives, or an Onion; thred 
he Herbs very ſmall, and put them into the 
'rying-pan to the Pigeons, with a good 
iece of Butter; ſo let them boil gently, till 
here be no more Liquor left that will ſerve 
or the Sauce; then beat four Lolks of Egg , 
rich *a Spoonful and half of Vinegat, and — 
alf a Nutmeg grated; when it's enouguß, 
ut the Meat on the one ſide of the Pan, and 
he Liquor on the other. Then put the Eggs, 
nto the Liquor on the Fire, and ſtir it till 
t's the "thickneſs of Cream; then put the 
Heat into the Diſh, and pour dver the Sauce; 
ay criſpt Bacon and fry'd Oyſters over it, 
nd garniſh With rafpt Limon; ſerve it. 


87. Frigaſee of Muſhrooms. 1 
Take the largeſt and biggeſt Muſhrooms 
ou can get, and ſome ſmall ones amongſt 
hem Cut the lavgeſt into föur Pieces, peel 
hem and throw khein into Salt and Water, 
et them lie in the Water and Salt half an 
Jour z; then take them out and put theninto 
Bell-metal or Silver-skillet, and ſtew them 
n their awn Liquor, with a little Cream, to 
nake them look white, and cut hard; lefs 
han half an Hour will ſtew them; then 
train them out into a Sieve, and take a quar- 
er of a Pint of that Liquor they were 3 
| e 
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ed in, with as much White: wine and ſtrong 
Gravy, Fey rn" together with a little 
whole: whit Pepper, Mace and Nutmeg, two 
angie, one Sprig of Thame, a Shalot or 
og ſeaſon it very high to yout Taſte, with 
F - Theſe things: when it has boiled well toge- 
4 ther, ſtram out the Spice, - Anchovy-bones 
and Shalot, and put it into your Stew- pan 
again with the Muſhrooms to it, and have 
RX ready the Yolks: of three Eggs, with the 
-- * guantity of as much Butter as an Egg row led 
a W in Flour, and beat it well with a ſpoonful 
> _.of Cream, and ſo ſhake it up together, the 
- ® Maſhrooms, and all very thick, fo that it 
may hang abaut the Frigaſee, and ſcald a 
little Spinage and ſhake over it; ſerve it. 
2s. To force a Ee of Mitten, 
_ Take a large Leg of Mutton, cut à long 
ſit in the back ſide, then take out all the 
Meat yon can get, but dont deface the Meat 
an the other fide, then take your Meat and 
chop it fine, with three Anchor ies upwalh- 
e& 4 little beaten Mace and Nutmeg, à few 
ves or an Onion, alittle Limo and 
wiegt Herbs, Salt, Pepper and Oy ſters, 4 
good deal of Marrow ot Beef - ſuet; then put 
all theſe in your Mortar, and beat them al! 
together very fine, hen ſtuff it in your, Meat 
again, and ſtitch it up with good ſtrong 
Thread to keep your Meat in; then put it 
into a Diſh, and walh it over with the an 
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to hindi and dee n with Flour _—_ 

2 pieces o 2 qver it bake it * | 
goods then have 
hite-wine, with a 


keep out the largeſt to ler 
uſhrooms and 
YM ; ſerve it. 


$9. phy pulp 3 
Aud make a Friga ſee of the Loin to lay 4 
round about it, cut into 2 Rn 75 
thin; ſeaſon it with Salt, 

Cloves, Mace, ** dau 2 few ſweet | 


n 


+ 
: 


0 1 a ſtr aquarter of a 
a Pint of ſtron avy 

of White-wine ae then let. your 1 
ſtew in the Nets Fg wth th: 3 fome , 
Muſhrooms, a w2 iquor, ® 
1 Anchovy ; then rowl up e Piece of Butter 
in Flour, and the Yolk gf an _ 
ſquitize in the Juice Len: Gar 
wirh Limon a 11442 K3#; 7 Wy 197 


Nee Ih : | 3g; Fiat: e * 1. 4 
arge Phillet of * cut 55 
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— and the 1 th ann A | | i 
pen, Cloves and, Mace, pound av 
mix them together; . tak . 
joram, Shalot, peel; | Wi 
n and mix them . h _— 4 
# * 
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3 
4B — We, 
dien take half ® pound of Bacon, cut offithe 
Kind and Ruſty, and cut it out into thick 
Pfetes as thück as your Finger, and as broad 
Ag two Fingers, Rep row it- up in the-ſea- 


Thing, and skewer it up cloſe, and tye it 
Ar the fa ſame faſhion as it was before yoù cut 


Its then beat the Volks of Eggs and wall 
* andferve it. 1875 if you pot it, tye fee 
br covered: c ' fl as mich Bee 2 a hel 
Ms 555 4 4 your Wa cut ik oüt into 
T ; 193316 30 _” STR WP to 
TH I, 
19! PH 4" Hit 
2 Cone h as willico- 
| ver it; put it into your 
1 | eel, ſh oms, 
= $3 ky yſters fri da Tos * 5 brbads 
balls, and for a te Ra take the ſanie 


Mover, and put it into a Diſh to bake, 
wit Pieces of Harter all over it.; and when 
with double Cap - paper, LP. pur in two pound 
with Oil and Vifiegar” beat up 
BE 5 ns; 15 ani i of w3it 
Breaft of Val: more th 
"i roaſt its 
emipan;[ekf@n it 
41 zh with 855 Endet Mace, Nutmeg, 
= 497 Ne 
d Oben 18e e 
— boil the Breaſt of Veal in 


* . cotnes out e Nei take the VeaPout 
js of Butter, eg the Gravy, and if. ĩt be 
181 the Juice of Lider, Tn 
one, = . OY of Heal, 
Tot int fie Pieces} and 
He rad g duch fro 
ixtle Salt, Sh red 
ſtters wither — TY 
half 


e a" 


Pepper, and two Bay-leaves;" then, when 
15 e waſh it Se with the Yolks of © 


Stewpan, Juſt long enough to make it Took 
Yellow; and thicken your Sauce with the 
Yolks of Eggs, and a piece of Butter \rowled 


kn up together. 


92 To Ragow a Nel pe; "i 
cut a larg e Neck of Veal into Stakes, tit 
them flat — your Rowling-pin ;' then ſea- 
ſon with Salt, Pepper, Cloves, Mace, lard 
them with Bacon, Eiwon⸗ el and Thime; 
dip them in the Folks of Eggs, then take a 
large Sueet of Gap-paper, tun it up at the 
four Corners like'a Drop? ing-pan, and pin 
tight 3 Batter ir, and rub the Gridiron wi 
Butter; then put on our Meat'over a Cllr: 
cal fire; let it do leiſurely, keeping it baſt- 
1 and turning, to keep in the Gravy: and 
rhen you think it's enough, have ready as 
uch ſtrong Gravy as you think will do, 
aaſon ĩt pretty high,” an 
doms, with all forts of Pickles, ſome ſRtew- 
and fried 
upt in the Tolks of Eggs, and Flour, to = 


ound; and a top ot ybur Diſh: ſend it. An 
f for a brown Ragow,- put in Claret: if fo 
n * RN with the * 
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Eggs, and a little Butter, and put it in our 


up in Flour, with three ſpoonfuls of 1 N 
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put in ſome Muſh. | 
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. 
nee with a bunch: of Wert 
Herbs, à little Limon-peel, Mace, Mn, 
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Oyſters, and Fored-meat-balls = 
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228 besen up with three 8 
oy. pad you may put Lo MY g Fowl, 
del Feaſant, with Forc'd-meat in 
* Rally. or larded Pigeons :. Garniſh with 
* -Limohand Barbearies: andyſerve if... 
C * ue 93. To Ragom Pigeons. ME, 
— Pry Pi zons, lard them, aud cut chem 
_ tits. Hatves, and do ſome. whole; ſeaſon 
" «them TE Salt, Pepper, Cloves and ace ; 
waſh them over with the Yolks. of Eggs; 
and take, a good dealok. Butter and put into 
Jour Frying- pan, and bromn it with a lit. 
e-Flour; t on. put in Our, ae and 
brown them z then 757 N55 by 96 
ut in your Stew- Na Gravy 
15 | wil cover them ck ng Si they 
* Yo tegder, wit a Swest-herbs 
and w 1 0 ey are GT. enough, take out 
* aud put in the Anchovies, Oyſters, 
g 1 55 ooms, and what Pickles you bave, with 
4 little . let, then x Larks, or what 
| Birds. you have jo la Na e 80 Your 
= ich; and for want of. fry Sweet: 
1 eads ; ſet them pulled i in Pieces, . in the 
| i! % 888: Barnim unh Orange ant 
it. # ; i 3 © 1756 ry | 
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Ye" 2 Fur! ra large Ramp of ths 
beit Beef; « ph ns hoy it very well; 


50 it, with Sali, Pepper, Ms no 
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Nutmeg; and a little Limon- peel, Sayory, 
Marjoram,- and a little Thime; then make 


then put in a good deal of 
your Stew - pan, and brown it; then put in the 
Meat, and brown it on both ſides; then put 
in the Liquor with che Butter, with two Bay- 
lea ves, Rx Truſlgls and Troffes, if you have 


them, and Pallets; for want of theſe,” put in 


Sweet · breads pulled in Pieces z cover it down 
cloſe; let it ſte till its Tender; then take 
it out and um off all the Fat, and put in 


a Pint of Claret, with three Anchovies; then 
put in the Beef to be thoroughly hot, and put 


in what Pickles you have; with fried Oyſters; 
thicken up the Sauce, and pour over your 
Meat end ite Ie very good cold, but it's 
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Net It To'malayet Fowls. g 
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Take Pullet, Chicken, or Veal Sweet- 


eds, Maſhrooms;, Oyſters, Anchovies, 
Marrom, and a little Limon- peel, a little 
Fepper, Salt, Nutmeg, and a litte Thune, 
Mar joram and Savory, a few Chives: Min- 


dle all theſe with the „e of an Egg, then 


rule up the ſkin of the Breaſt of your Fowls, 
and ſtuff it; and then ſtick it up again, and 
lacd them; fill their Bellies with Oyſters, 
and roaſt them; make good ; ſtrong Gr aVy- 
18 EW fauce : 
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ſtrong Brot hy of the Bones, and lard the Meat RON 
quite through, with large pi es of Bacon; ; 
ſweet Butter in © 
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ſance +, So, you may do Fealants, Turkeys, 
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dr wut Fowls you pleaſe, 


* 96. Geeſe Alamo de. 
Take two Geeſe, and raiſe their. skins as 
before, and make your ſtuffing as for the 
Fowls ; only inſtead of Chives, put in two 
Cloves of Garlick; ſeaſon high, and put in 
ſome into their Bellies, u well as between MW 

their Skins; lard them with Limon and WM 

Thime; then put in as much Butter in your 

Stew pan as will bro yn them on both ſides; 

then put them in the Butter with ſtrong 
Gravy, ſeaſoned very high ; and when they I « 
are ftewed enough take them out; thicken I © 
the Sauce with Butter, rowled up in Flour, 1 
and the Yolks of Eggs, with half a Pint of Wt 
Claret, and let them boi % be thick; then? 
fry Oyſters and Fot d- meat- Balls, and criſpt o 
Sippets to lay round your Dim, and fene) 
it: Garniſh with grated Bread, and Flowen 
round your Din ee 72 


| 97. To pickle Tongues, "4 

18 * Make your Pickle with Saltpetre, and 
1 Sal- prunellæ; and to ſix Quarts of Water 
1 one Ounce of each, a pound of Bay: ſalt, the 
ſame of white Salt, and a quarter of à pound 

of brown Sugar; then boil all theſe togethe 

till the Skum riſes, and is a very ſtrom 

Brine; ſkim it clean; and. when it's col 

put your Tongdes in à Tub let chem lis 
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„ at cheir/full. C01 
' WW thitee times a Week, and in three Weeks they 
Vill be fit to-Yoil; then peel chem, and eat 


What is in ſeaſon,” and its a Noble Diſh, and 
you may keep them in the Pickle as long as 
ou pleaſe, and rub. them with Bran, and 
them up in ygur Chimney, to eat cold; 

get the beſt Tong uss. | 


Nl 98. Log of Matton like Wefpbalia-Ham. 
0g Take a Leg of Mutton, cut into the ſhape 


= 8Soso rR- 


of 


geh to be covered; turn them 
them with Chicken & Pigeons, and Sparrow- - N 
graſs, Colliflowers, . Spinage, or- 


* 


ey i ofa Weſtphalia-Ham, and make the Pickle 


cen ef dwo parts Salt: petre, and the other Bay- 
ur, fat: Let it lie in Pickle three Weeks; then 
of take it gut and hang it in a ſmoaky Chimne 

hen s you de Bacon, and lay under a Wit 
pt ot Hay, Which you muſt {et on fire to ſmoak 
we your With; and when it's dried, and you 
intend to boil it, put it into a great Kettle 


ſeeds in a Bag in the Kettle: You may eat 
hot, with Fowls, or cold, like Weſtphalia- 
Ham, as you pleaſe. " pA 
ebe 
Take à Calfe's-Head, and half boil it; 


% "123 4 


ol Oyſters with half a pound of Butter, and 
lage Mace, a bunch of ſweet Herbs; and 


3 a * Vlies, 


1 


with a good deal of Hay, having ſome Hay- 


cut it into Pieces, and take a Pint of great 


Make hal? a Pint of ene 
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vies, and put it in between tn Diſhes, aud 

ftew it 6 and boil the Kearns With Sage 

und Parſly by themſelvgs then put Scotch- 

1 Collops in the bottom of your Diſh with 
5 bits of fried Bacon, and a good piece amongſt 
_ the Meat, with a quantity. of Maos boi]. 
- ed, with blanched Almonds, and Chefnuts, 
the Yolks of hard Eggs, ſome fried Sauſages, 
and rowl up a large pieagzof Butter in Flour, 
and thicken it up Zi Burier: and lay the 
Bacon and Oyſters a Top, and round about 


Foo; | 


ſerve it up hot-to the Table. 


100. To Haſh a Leg of Mutton. | 
Cut off the Fleſh of à Leg of Mutton, in- 
do broad Pieces, neither Fat nor Sein; beat 
it with the back of a Chopping-knite, but 
not to pieces; then put it Into Hic Raw, 
it being firſt, rubbed with Garliex, and pt 
Liquor into it with a whole Onion cut in 
the middle, a little bunch of eet Herde 
tyed up, and ſome Salt; cover it, and let it 
few ill it be changed from the Colour c 
the Blood; then put in a quaxtex of a Pint 
ol White wine, three blades of Make, an An 
choyy, and let it ſtewe ſo much longer, til 
the Anchovy be diſſolved: Then take out 
the Onion and Herbs, and put the Meat and 
Liquor into the Dith; and ſerve t-. 
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101. "ax a Sell i Hutt.” 


"Take 2 Shoulder of Mutton, half roaſt * 

en cut it as thin as you can, and take 2 

laſs of Clarer, a blade of Mace, two An- 
chor ies, a few Capers, a Shalot, Salt, a Sprig 
of Thime, Savory and Limon peel; let it 
ſtand halt an Hour covered; and when its 
_ ſhake oper it ſome Kage, — 

, le e ITW. 13 n 


102. To few a "Net of Mutton. 


Cut it out into Stakes, walh it, ſeaſon it 
with Salt, Pepper and Nutmeg; covet it 
with Water, and put it in a Stew-pan ; when 
0 boils 2 it 8 and en 3 — — Then 1 

our urneps, Carrets a pat © 
Bl boil et ; Jam e 1 
Pour Nest! is half ftewed, put in the Roots, 
Bl throw M3 hafnfful of Capers, and a Hand- 


ful of et Herbs, à hand ful of Spinage and 


Farſſy; ſhred N together, with twa An- 
covies chopt little utter, and 
brown it; Fate in rg He) Flour, \rake 3 
TLadle ful of che Broth, and put in the But- 
ver that is browned, let it boil up, and 9 
it oyer your Meat, when it's almoſt ready, | 
bdoil it a little up together, and ſerve it with . 
dippets in the bottom of your Diſh; ſqueeze 

in the 2 of 4 e or an Ge 
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4 
1 Veal into little Pieges, "ſtew iti in 
"Water. put a little Butter in it, ſeaſon it 


cover it, ſo ſtew itz and when it's enough 
beat the Yolks of 2 and ſtir them in; 


"then let them have a warm or two ; and it 


Pur Veal 18 dreſſed, "ou ay 952 it bi 
way. 5 
i e few Chikrn® 454 


as Take Chickens, quarter them, an put em 
into White: wine and Water, but moſt Wine; 
ee, Fe they are ſtewed tender, put in a 
rity -of Butter, and a bunch of 

ent Herbs, with large Mace; then take 

ther alpine g of a Manchet to thicket, with 
quantity of Parſiy; o u put in 

2 ittle Sage, if you like it, à Hitle Salt, 
1 and Nutmeg to es your Chickens; 
then Jay Marrow onthe top of them, with 
the Tolks of Eggs = with the 
i of a Limon in the Sauce: Garniſh with 


_ #liced an, and abr, and TNA? it to the 
— 1 


1 105 To fon Fignon, 


© Melt 2 705 quantity of Butter, vingle it 


| with Parfly, / Sorrel and Spinage, which you 


25 * 3 and when 5 


with TY whole Pepper, Mace, 2 little Li 
mon- peel, an Onion; let your Liquor quite 
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al ut it des, —— of their Gras ah 

p f. ſuve ſome of it 1 Sauc 
five the Pigedns i in as much ſtrong 
will cover them, with ſome Cloves, Mace, 
Salt, 80 and Winter-favory, a little Li- 
mon- peel, a Shalot or two; then brown ſome 
Butter * put in; and when they are ftew- 
ed enough put in a little bit of Butter rowh- 
ed up in Flour, and the Tolk of an Egg, 
with ſoine of the Herbs you left out; ow 
it up all r and ſend it. 


106. To dreſs: a Shoulder of Mutton i in Bed. 


5 7 7 hag kill your Mutton” ſave” the 
e out all the Knots and St 

and arp it ſteep five Hours; then ſtuff t 

with all manner of ſweet Herbs as you would, 

then lay the Shoulder in the Caul, and ſprin- 

kle it with the Blood; roaft ir, and make 

Ne es * Anchovies: 55 70 2 


1 


Balle it with Cream 2s ſoon bs I; is hid 
down; But before you lay it down; take a 
Marrowsbone, ſhred che Marrow with Salr, 


Nutmeg,” Thime, Savory, Parſly, Shalor, Gal 


on chopt all ſmall ; ro them up in a good 
piece of Butter, and put it in the Belly of 
the Hare, and ſo roaft it; and after the firſt 
baſting with: Cream, keep it conftantlybaſt- 
ed with Butter, till it's enough; "thin take 
for Fe a little e a blade * ne 
ve 


N 


* 3 n 8 N . | 7 * ; 
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Glory 2 us 
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* We of the Belly, and waſh it All over wi 
+ - "i Butter; ſerver to the Table Hot. 


2208, A Neck ov a Lein of Marton i in Cutlets; 


= and Marjoram ; chop them, and ſtrow 
em over with ſome grated Bread; wah 


A on white Paper buttered, and made up like 
3 4 Drippingepan, that it may not boil over; 
| then boil them over Charcoal or Whod-coal ; 

and for Sauſe, take Gravy, White-wine, two 
Auchovies; mince a little Limon“ pee "with 
Mme Orange very final]; cur into Water, 
boil them up together, ſtir in ſome, 125 
: thake 1 it up or e ſerve A f r 


109. A Neck or a Loin of Lad” 


Out every Rib aſünder beat them with 
the back of a Knife; chen fry them in about 


tle Salt, and cover them with” a Plate 
cloſe; take them out with the Gravy in 
them; ſet them by the Fire, and have in 
readineſs half 2 Pint of White wine, a few 
1 ſhred. two Yolks of Eggs beat with 
5 Nutmeg and Salt; wipe : e Pan, and 

t in the Sane, and the Ie thous 75 


tried in; then ftir it with a i 


| 257 


* 


FPirſt cut an the Stakes out, and Hack tbem 
ben with Salt, Pepper, Nutmeg, Parſly, 


them over with drawn Butter; and lay them 


. a Pint of Ale; ſtrow on them 
8 
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until it be thick; then put in your 
2. ſtir UA together; then din it "up 
yy Limon, and Partly z ſerve 1 1 
0 To by . 
Take a piece of the Rump, cut it out into 
 Srakes, beat them well with your Rowling- 
in; then fry them in half a Pint of Ale; 
3 rinkle them with Salt, an Onion cut ſmall; 
— when it's. fryed enough, cut a little 
Thime Savory; Pagſly and Shalot, with a lit- 
tle Onion and Nutmeg, then rYowl-jip a piece 


ol Butter in Flour, and ſhake. it up: * 
-thick' Kerbe it. 5 02 Fg oy 
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1114 Take Beef lies, "ts Kb, half 
boi them; put chem into your Stew. pan, 
cover. them ieh Gravy; ſeaſon them very 
high; row! Uh a piece of Butter in Flour, 
10 the Folk, of an EEB and ſend it. 


112. Aud it in haft, you'may dy Gras 
vy off an Oxe's Kidney 3 « t in two Pieces, 
and Paſoned high with Salt and Pepper: 
put it into your Stew-pan, with Water & 


to cover it; an Onion, a bunch of 

ſweet Herbs, a piece * ſweet Butter, 1 
"the Gravy from . | 

3:1 4% 2s fins bo! hoop, pe 

Take a piece of courſe Beef or Mutton, or 

l you Have; copyex it with * . 
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beat it very well, and cut it 


60 ""Pngland's Neweſt Wor 
it has. boiled a while take out 


e Meat; 


let out the Gravy, with a -bujneh of: ſweet 


ſome Salt; put it in again, let it ſtew but 
pot boil; and when yu find it of à good 
brown Colour, and it's 1 take it up 
and put it into an Earthen-pot,: ſo let it ſtand 


to be cold; ſłum off all the Fat, and keep it 
one Week under another; and if you find it 


change, bail [it-up-. again; ſet it by "for uſe; 
and if for a brown Frigaſee brown the Butter 


in your Frying- pan, and {hake in a little 
Flour as it boils; put in the Gravy with a 
Glaſs of Claret,” ſhake up the Frigalee in it, 
if for a white; then melt your Butter with a 
ſpoonful or two of Cream, and the Yolks of 
Lys, Wann, -QT Sider, 3 


. To make Gravy. 5 
Take a lean piece of Beef, cut Sx "WA 

i in thin 3 beat it well, and put in 
Piece of Butter in the Fan; try it 

. till che Goodnels 1 is Out, then throw 
it away, and put into the Grayy 2 little Li- 
mon- peel, Cloves, Pepper and Salt, a Shalot 


| or two, a little large Mace, tour Anchovies, 


a "Quart of ſtron Beef-broth., and half a 
Pint of Claret, White - wine or Sider, as you 


would have it, white: or brown; boil it, wel 


together, and when it's ready put it into an 


EFarthen · pot; ſet it by for uſe. | The Side. 
e.! 115. To 


va 


to Pieces to a 


Herbs, a little whole Pepper, an Onion, 
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innen e Briof A,, 
Take a lange Breaſt of Matton ; take off 
the red fin, and all the Bones and Griſtles; 
then grate White · bread, a little Cloves and 
Mace, with the Tolks of three hard Epps, a 
little Limon peel, Sweet-herbs and Chives 
ſhred therein, and mix them with the Eggs, 
Salt, Pepper, and all Spice; make your Meat 
lie flat and even; then waſh and bone five 
Anchovies, and lay up and down your 
Meat, and ſtrow your Seaſoning over it; 
chen row] your Meat till like 2 Collar, ard 
bind it wien courſe Tape, arid bake, boil 
roaſt it ; cut it into der Pieces, and lay it 
in your Diſh with ſtronp Gravy-fauce, with 
Anchovies diſſolved in it, fried Oyſters and 
Forc d- meat- balls: Garniſh With Limon and 
Barberties ; a Side-diſh. But if for a Stand- 
ing-diſn; then ſerve it with Cutlets in the 
Bottom, Sparrow-graſs, Colly- flowers, Cab- 
bage, or What is in Seaſon, with white and 
black Puddings, and Forc'd · meat · balls all | 
TW LORIE T1 1908 

156, To make. Olive, 

Take a Caul of a Breaſt of Veal, then lay 

4 Layer of Bacon, and tab Chicken, Rabbets, 
or Veal, with as much Marrow or Beef. ſuet, 
as Meat, with two Anchovies, Spinage, Thime, 
Marjoram, a few Chives, Limon- peel, a lit- 
tle Salt, Pepper, Nutmeg, and 2 
. 1 i t 0 


* . 
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the Gaul: 
pleaſe; cut it into thin Slices, and 1 in 
Four Dil with ſtrong 4 lauce 2 Side 
Gd... | 


Sap and 


p freſh Butter: 


"a 1 England ga Wa 

_ the Yolks af hard Fees, a fog 

7 7 okay 2 ze of 
ay.a Layer of t a f 

* Bacon, and chen.rowhat 3 bard i 


te it, hich 


roaſt or 


. 


2 Tod 84 Hig 8 


kale 93 Eggs, boil them Un 2. cut 

into quacters into a Pint of ſtrong 
fa Pint of White- wine: ſea- 
ſon with Cloves and a blade of Mace, a lit- 
tle whole Pepper, little Salt? feald a lit- 
tle Spinage to yu them look Green, with a 
Phat of large Oyſters to lay round your Diſh: 

put the Eggs in the Stew-pan, with a 
zw Muſhrooms and Oyſters, and rowl up a 


Ws of Butter in the Yolk of ati Egg and 


our, and ſhake it up thick for Sauce, and 
you may make Gravy-ſayce, if you pleaſe: 


Garniſh with criſp PPG LO _ whe 


tley* a Side-dith, SRL 
I 118. Gn $96 = 


Take what quantit of pleaſe, 
and beat them well 7 8 WI 1725 


and whole — if vou like it: then have 


your Fry ing- 2 ready with a good deal of 
it be thoroughly Ko: then put 


10 2 your Eges with four » of ſtrong 
Gravy; 
* 


Muſhrooms 


© 42:5 = 


en turn i 
1 be N rg * an ( 
5 1 lerve Wu Side dim. * 
1 _ 119. Pity Potatoes, . 2 4 


Lale 2 d; of Butter, put 
Stone: 155 half à po Þ 


eaten : eight os with tn; 
ind it all together: till you 

e it is, and put in lome Sack 

U See ee „ eeten it to 
Jour, Taſte with fine Sugar: then take a lit- 

je Flour af 3 into * ſtiff Paſte, 

it on and have ready 


115 5 0 5 OT of Laird, and 
bail ve 


m 
a Dith, 
Butter: 


: then ſerve 50 


120. 11 nate chef 2 2 


Take a pound of Cheſhire-Cheeſe, | orate it 
— into a Mortar; put in the Yolks of two 


* 


Eggs, 


1 * N "England ee , k I b 
Eggs, and grate in a penny Lgaf; put in x 
A of 12755 d oil Butter, o beat 
1 together, and then toallt ſome white 
 - HBicadverywell and ſpreac upon your Toaft; 


put them between two Dillies, with Fire un. be 

derneath your Diſh, and above: When they Hit 

4M bi brown ſerve them to the Table; a Side tle 

Ain; and theſe cannot be TRE bur in à ff 

\ Vn , ch Pk » 1 8 1 Y Fl 4 OT: 55 tw 

Wit ASE 0 

. 121 4 Relais. WY * 

8 Take e or Veal minced very be 15 

 _ then lay a Layer of it, and Layer of the 5 

Fein bf i 7 gs, and 4. Layer of the Wh. 

2 3 a Layer of, Anchovies, a Layer of W: 

Dimon; then Layer of all forts of Pickles, ite 
or as many as you have; and between every 


= . 1 theſe, Tay a Layebof Sorrel, Spinage 
ah Chives' red very fine, as the 4 — 
and when you have Jai your Diſh all round, 
that it's full, only leawg a place atop to ſet 
_ Ap Orange or Limon: Garniſh with Horſe- 
„ Fad „Limon and Barherries: this is pro- 
5 Wa or a ſecond: Courſe Side-diſh, or a Mid- 
e-dith, for Supper; Lou muſt take two Di- 
- - Thes and lay the uppermoſt Diſh to build rhe 
. £ dene on, it being out of faſhion to 
— mit it | together, but every one mixes it Wh: 
en their Plates, ſome like it with the Juice M; 
of Limon, nd, me with Oil and W 
; 2 beat wy thick K together, 8 i, I 


: 5 
» ' | 


a 
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ro. 
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een . 122. Ja Pigklz Ngeuns. ener 
Take tweln Pigecus, bone half of ben, 
and take off me Fleſh of the other fix, a | 
bent them as fine as for Sauſage- meat; mix 
it with Salt, Pepper, Spice and Herbs; a lit- 
tle Marrow, a little Limon peel, three An- 
chovies, and the Lolks of hard Eggs, about 
two or three; then ſtuff the Pigeons full that 
you boned, the Herbs muſt be Sorrel, Spi- 
nage, young Beets, Vine: leaves, with a little 
Thime, Marjoram and Savory; make your 
pickle with Water, White-wine, and two 
Bay-leaves with a little Salt; boil the Bones 
in the Pickle} azad when it's endugh take 
them ont, and ſet them to be cold; then put 
them in, to Keep ; a Side-dith: The ſanie ® |] 
ray pickle Chickens when they are very Wi 
young. Ma 3 5 Wir, | Fs, — 
"7 © $3 123. Duteb Cheeſe. 1 * 
Take the quantity of three Pints of new 
Milk; beat ſeven” very well, ftir it in 
e new Milk, iweeten it with good Sugar 
ery feet; then put in a quarter of à Pint 
f Sack, and à ſpoonful of Orange · flower 
ater, the ſame of Roſe- water; ſet it over 
be Fire, and keep it ftirring all the while 
it comes to g tendet Curd; put it in a 
oth, let the Whey run from it; then put 
t into Biſket-pans in what ſhape you pleaſe, 
it in your Diſh Then take dme ſweet 
- Fr :- -*” Cream, 
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Yolks of two Eggs, and ſtir it in to thicken 
it; keep it ſtirring all the time that it may 
not rate 2 Skim,” and when it's almoſt cold 
put in à ſpoonful of Sack, Orange-flower or 
KRoſe · water; pour it over your Cheeſes, when 


' , monds cut in thin Slices; ſerve it for @ Side 


iſh N 

0 
* a | 

v4 %E 

«f 2 . 


© 


ched and beaten in a Mortar, very fine with 
aà ſpoonful of Sack, or Orange-flower-watet 
to keep them from Oiling ; make it into 2 
Riff Paſte; then beat in I Yolks and two 
Whites of Eggs, Wweeten it with fine Sugar 
with the quantity of half a Pint of Cream 
and a quarter of a pound of ſweet Butte 
melted ; ſet it on your. Stow, and keep 1 
13 Mirring till it's as ſtiff as you may make it it 
1B to the Faſhion of a Hegge-hog; then ſtid 
A it full of blanched Almonds, lit and ſtid 
4 up like the Briſtles of a Hedge-hog; the! 
Ax place it in the middle of your Diſh, and boi 
$ Cream, and take the Yolks of two Eggs, and 
ſweeten to your Talte with Sugar; thickei 


| Take 2 pound of Jordan-Almonds, . blan: 
N . 


TA it but not too thick, pour it round yon 
T5 Hedge-hog, ſet it to be cold ; ſerve it for | 
| rene 

as | a "% 125. Bla 


_  - 2 agg + 
4 * N th... 


* 


Cream, and boil it with a Stick of Cinnamon; 
ſweeten it with fine Sugar, and beat the 


F 4+ 7% > * "3 * ; 7 
| — PER 1 
1 24. Hedge bog. een ' 
® y 1 „ , F I 


it's Cold; ſtick on the Cheeſes blanched Al-p- 


125. Black Capt. 


Take the laggeſt and beſt Puig cut "RO 
in Halves, Jo: pare them; take out their 
"res, and put a little Limon peel in their 
place : Lay them in a Maz attne-diſh with 
the Core-fide downwards, ET put-in half a 
ak of Clarer, 'a.quarter of a pound of good 

„ ſet them in the Oven with Tarts, 
nd 1440 bake them too much; and when 
bey are cold lay them in your Salver, with 
ttle Saucers of Carraway-comfirs, round 


es ee 35:7 
NN 126. To few Pippins, ws 


W Take the beſt Pippins, cut them into halves, 
dre them, and to three quarters their weight 
ut in Doub le: refined Sugar; put in as much 
Vater as will cover them; then boil the Wa- 
er and Sugar together; ſkim it well; rut 
a little Limon- peel, and lay in ybur Pi 

ins with their Core. lide down-wards; 2 
hemp quick, and. ftew them till they 

ok clear; then tab them up and lay 11 
na Side-diſh, and ſtew the ach with 
little White -wine, or the Julcꝭ of a Limon, 
ra little Cream and the Folk of an E 
r Two, with a enkel of Orange-flower-**- 
ater, and pour Woverthem, inſtead of the 
quo 3 if you "that! better; a Side- 


1 „ a. * 127. To 


3 BN coe Ke. 67 


bem; pour the Liquogover 1 e 15 e 


6 ec W 60 oY 
| 127 To flew fn 


Mule che greateſt Warden FRE bake then 
wie Bread put in 3 Pint of ſtrong 

Beer or Ale: When they are baked take then 
out of the Liquor; and take balf a Pint o 
it, "and half a Pint of Claret, and a quartz 


' of a pound of Sugar; pu them in the Stew: 


an with two 0 Clovesy Aa Mrle ERR, covet 
very r turn now ; whet 
they are enough put cheat ago a Diſh you 
intend to ſerve them to the Table in, wid 
the Liquor they were ſtewed in; ftrow Dou 

Ae d 1 over ROE Diſh ; Hove it ky 


** ' * 


"uhh, Deo Thi... 


bi inan igel bpb is will co 
. Take as many fs fry them with a ſoft Fir 
then beat -eight Eggs, whites and py Os 
* 3 Lest gras, ted, and half à Fim 

6 tle Narmeg and Sugar; thi 

her al chels together, and pour over 2 
fried Pipp ins; bake it over afoakivg Fu 
and whenit's Vioxoughly baked on one {id 
_— wrn- ir; and ſerve. Butter melt 
wick, and} Sugar * * of 
Diſh; a Se 
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3 129. denen naß. 
Take 4 Quatt of Green n 


7 the Tops and Tails, and boil them in half 


n 
. nou new Butter; in a Fryine-pan, 
a 14 wal quodlet';, ey pour ne 
Wo * Volks of ſixteen Eggs, well beaten, 
with half a Pint of Cream; and as much Su- 
gar as will ſwesten it to 75 Taſte; then 
boil it as yo Would a f and when 
baked wit Wy It Roſe-water and Sugar; 3 
erve it. 


_ 2 


I . Good . 


Tikit tweak five Eggs, Pops g half the 
tires ; then beat them well with half a 
Pint of Cream, qx Milk," of Naples- 
biſker grated very fine; *the colour it with 
little Spinage, and a little Tanſey x ſwer- 
ten it with Su 1 butter a Skillet and put in 
the Tanſey, Hirring it over the Fe conti- 
ally ; and when it boils 3 thicken E, 
Itinto your Pan; Tet your Butter be ve 
bot before you put ft in, fry it with the be 

freſh Butter, keep a Plate over it, then turn 
Wt our, vc you dont break it in turn 


Iv, then 


found the, brims „ * — "We + 
= * f » bags * $135 we 
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een in che Juice of an eee 9 
rer it, and ſtraw Sugar" on the Top, an . 
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j 131. Almond Tanſey,” 
Take a pound of Almonds blanched, and . 
ſteep them in a Pint of good Cream, ten z 

Eggs, four Whites; and when you have 
beat the Almonds in a Mortar, then put in 
the Sugar with Crumbs of white Bread, then 
ſtir them well together; fry them with freſh 
Butter, and keep them ſtirring in the Pan 
tilhit's of à good thickneſs; then ſtrow oyer 
it fine Sugar,:and/ſerye it. 

1 25 13 2. Dutch Warn. 

Take a Quart of New, Milk, or Cream; 
warm it; then grate.a Penny Loaf, or Bi 
ker, very fine,” ten Eggs well beaten, wit! 
a quarter of a pound of ſweet Butter meltec 
ſome Coriander- ſeeds, a little beaten Clove 
a little Salt and fine Flour, enough to mak 
n Batter, like a Pan- cake, four ſpoonfuls df 
Ale: yeaſt; mingle and ſtir them well top 
ther, and put them into an Earthen-pot ; 1: 
it ſtand covered with a Cloath before tl 
Fire, that it may warm and riſe lightly ne: 
the Fire three Hours hen let the Jorns b. 
made hot aud clean, turned and buttered 
* * the Butzer up in a fine Rag, and tun 
them that both ſides are het over the Fire 
hen put in the Batter, and. bake the Wafe 
«th well; don't rn them and lay them Warn 
| ” * in a Diſh ve-them very hot, with Suga 
pp” © + grated over them, 10 eat them dry, or * 
„ TTY > es ME. t 
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of — K. 71 
the 18 of a Limon, or an Di; ſome 
put melted Butter and Sugar in the Diſh, 
but they are beſt criſpt * fy; ſerve them: 

4 * 


% 33- Gs Bister | 


Take a Pint of Sack; make a Poſſet with 
feet Milk from the Cow; then take the 
Curd from the Poſſet and put it into a Ba- 
ſon, with Rix Eggs; ſeaſon it with a little 
Nutmeg ; beat it with a burchen Rod till you 
have beat it well together; then put Flour 
into it, and make it as Batter for Fritters : 
Tou may put in a little Sugar; then take 
clarimed Beef-ſuet; make it boil” before you 
put any in; ; ſerveit: A Side diſh. | 


7 2 134. Skirret Fi 


Tate a Pigg of the Pulp of Skirrets, 5 p 
a ſpoonful of*nne Flour, the Yolks of Eggs 
with Sugar and Spice, wake them into thick 


Batter; then fry them out into Fritters, and 
ſerve them with * of 12 Side: diſhes, | 


Madam. 2 4? * : 2 . _ 
135. Little Halbe 1 * 

Take a handful of grated Bread, A ph j 
tul of Floyr ty + s of two Eggs, a Bl 
ſpoonful of Orange fewer - water, a har Tul _ 

of Beef-ſuet rel pal, a little J 1 

and Salt, a b of Chesſe kurds; work: . 1 4 2 

i wel pete * et it as aittle, as aw * | | 

I * can, 

OPS 2 


r . R an „ 
% F © 
can and make it up with Cam, or new 
Milk, lay it in round Balls in the bottom 
of your Diſh, which muſt be wen buttered; 
bake them not too much; when they are ba- 
ked put them in another Diſh, with a ſpoon- 
ful of Sack or White wine, melted Butter 
and Sugar together poured on them; ſerve 


them. F R 
| 1.36. Sweet-bread Paſties,” , 


| Take Sweet-breads, parboil them, ſhred 
them very fine ; then put to them Marrow, 
or the Fat of à Loin of Veal ſhred, with a 
little grated Bread, and the Yolks of two 

| Eggs, a little Cream, Roſe-water, Sugar, 
and grated Yung, temper all theſe" tage- 
ther; then make Puit-paſte.with Butter row- 
led in the Flour, , with a little Sugar and 

- Roſe-water, the Yolksof two Eg cold 
Water, then rowl it out lik hifle Paſtics 
dee breadthof your hand, andputyour Meat 
1 in them, and fry them hrou n, or bake them; 


© «a ea 


OO mwaAy 6 +. 


13 * 8 | * 
l e, 
Take the kidney of à Loin of Veal, with 
de Fat aboùt it, with a little of the cold Veal 
Dou have dreſad, then rauhe Narrow, or Beef. 
„ue with the Yollks.ob F and chop them 
=. gait very fing together nch a little Cloves, 
eden, a File Spice, Salt, 
"*Limog-peel, and «yy * Sugar and 


, «ns. * , 
Fg 6 . . 
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of Cookery; Yee 12 


n= 
nen think fie: Mix them wel oY 


make little Paſties of -Pufi-pa 
and ffy them in Hog ard to 11 them 
ſoak. "en and yell. 4 


..4 

. 138. Pulte to fry... 

| | Take: 1 Bread and Curds, and te 
* Whites 6f Eggs, and make it almoſt as thick 
as Paſte; wet it with a little Cream, and 
make it into what Faſhion you pleaſe, fry 
them in Butter as you did your Puddings: 
Make for Sauce, Potter Sugar,  Roſe-warer 

and Sack well beaten together; * = E | 
dae; fend it. 5 185 1 


ns 139. Cheeſe Loaves $4] =_ if 
Take Cheeſe-curd, gate Bread, Yolks of —_— 
Eggs, Mace, eters” 0 mix them well toge * BY 
ther, and fiveeten it to your Taſte with Su- [4 
gar ; then take ſome Stone-porringers, butter 1 
them, and put in the Curd; bake them, but 
not too much: When are baked turn fy { 
them out, and cut a little hole in the To 
and put Butter in them; ſer them in the 
Oven TG to * and * * ö _ 


= 4 * 4 44 


_ 


67.4461 nn 55 Ay 
Tale two ſmall Oranges, pair Nl 
and boil them in Water tif wy be tender; 
then ſhred them ſmall and — twenty N 
We 9 * W put ie 


them 


| them ſo much Water as will boil them till 

ttjhey are enough; then put in half a. pound 
of white Sugar, and take the Orange peel 
that is ſhred, and the Juice of the Oranges, 

and let them boil till they are pretty Thick; 
then ſet them by to Cool; make open Tarts, 
and put it in; ſet them in the Oven mode- 
rate Hot: Set them by for uſe. | 


I14I. To flew Pippins. ” 
| Take a Gallon of the beſt Pippins, pare 
1 and quarter them; cut out the Cores and 
| ſtew them in a little Sack, and Roſe-water 
ſeaſon them with a little beaten Cinnamon, 
Nutmeg and Sugar, and ſqueeze ina Limon; 
let them ſtew till they are very Tender; and 
when they are cold uſe them for 'Taffata- 


v tarts, Madam. , Ka * 
| ; Nahen | . 142. Orange-Tarts, j * | ' A 
1 Take Sevile Oranges, grate a little of the 


aut-ſide Rinds; ſlit them in Halves, and 
ſqueeze out the Juice into a China- diſh, and 
7 throw the Peel into Water, change it three 
* times a Day, for two Days; then have ready 
| a skillet of Water; which muſt boil before 
you put your Oranges in; Lon muſt boil 
them in two Waters to take the bitterneſs 
away: When they are tender take them out 
and dry them in a Cloth then beat it in a 
Stone - mortar till it's Very fine; then take 
weir Weight in refined Sugar, and boil it to 
= N | : 4 | Q * a Syrup, 


| 5 | 6 : * | ("4 * 
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18 bee in 
er then boil it all e elle #7. 
looks clear, and when it's ready let it ſtand 

till it's cold, and then have ready ſome Puff Wi 
paſte i in Patty-pans, and put your Oranges ; | 
in; and juſt before you put them in the . 

yen, make a hole on the Top of your T; 
and. put in the Juice ad bake them ang | 
_ Oven. r 


- 


Wn Bean 1. : 

„Tale Green Beans, boil them, and blanch 
them, then make Puff-paſte, and put into 
Patty-pans ; then put a Layer of Beans, and 

a Layer of all ſorts of wet Sweet-meats, ei- 
cept Quinces; ſtrow in a little Sugar be- 1 
tween every Layer; then cover your Tarts, Wl 
and make a hole on the Top, and put in 7 | 
quarter of à Pint of the Juice of r | 
Put 5 in Marrow ſeaſoned with-Cloves, Mace 
Nutmeg 18. Salt, candied Limon 
Oral: peel; when they come out of 
the Oven, 98 every Tart ſome White- 
ade chick up with the Tolk of an Egg, 
51 bit of Butter; and theſe Sar are. "ep 
be eat hot. 


_— 
a | 


| 144. Spinage Tins” e 

Take Marrow, Spinage, hard Fong of 

each a Handt , Cloves, Mace, Nutmeg, Li- 

mon- peel ſhred very fine; then put in as 

bigs WINS as 2h think fit, with Roned, 
on 


Fo 
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| | Roned, and ſhred, candied Orange and Ci- 


| 


ö 


l þ 21 Puff. paſte and lay round your: Diſh; 
ens Layer of Bisket, and a 2 of But. 


ow" 
: 
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the Whites ; beat them very W 


tron-peel ; ſweeten it to your Taſte; make 
Puff-paſte, and make them into little ſquare 
Faſties; bake or ity thin T ES: 


fe 145. Tart de Moy. Wi 


ter and Marrow, and then a Layer of all 


forts ofwet Sweet-meats, or as many as you 


haye, and ſo do till the Dith is full; then 
bol a quart of Cream, and thicken it with 
four Eggs, and a ſpoonful of Orange-flower- 


water, Tweeten it with Sugar, and half an 
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146. Set Cards. 


Take a quart of Cream, ſet it on the Fire; 
| m, ſet it on the Fire 3 
"boil it with ſome broad Mace; when it's boiled 


with half 
and put in 
a:ſpoonful of Orange flower water, or Noſe- 
water, and put in à pound gf Sugar; har. 
den the Cruſt in the Oven, and ſtuff the 


ſet it to be cold; then take fix =" 


Corners with brown Paper,” and prick: the 
bottoms with a ſmall Pin, when you fet them, 
and fill them; 
them by for uſe. 


' | e | . 
. e of Cream, boil it with a blade 
at 


aud when they are enough ſet 


of Mace; beat ten Eggs, leave out half the 
"MY | Us | Whites; 


% . P ᷣͤ WW Q 
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fe.” 


Whites, tak the Mace out, and N 
* 2 then beat in the Eggs with one 
of Sack, one ſpoonful of Orange- 

wer- water; ſivecten it to your Taſte, and 

ut it into your Cuſtard-cups, and Jet them 
baut boil up in the Oven; and if you 


0 the Eggs im the Cream 1 an, 


au may put it in your Cuſtard- cups, over 
ele, 1 | they wil be fe for fe Paas 5 


148. Rice Cauftards. 
Lale a Quart of Cream, Don ir with a 
blade of Mace; then put to it boiled Rice, 
well beaten with your Cream ; put them to- 
e and. ſtr 85 well an the while it 

on the Fire; and when it's enough take 
it off, and ſweeten it to your Taſte, and put 


in à little Roſe-water them 1 gold, 
then ſerve them. 4 Ao _ 


N base Cab, 1 

Anke a Quant'of Cree; boil it; . 
the Yolks of two Eggs, and when the Cream 
is cold put in the Eggs, and put it on again, 
and bail it till it comes to a Curd, but not 


of \ "= 
m 1 wa 
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to Whey; then blanch Almonds, beat them 


with Orange · fl wer- rater, and put them in- 
to the Cream with a little N ket, and 
a little Green Citron, ſhred {mall, with Musk- 

plumbs ground in the- Sugar: Sweeten it to 


your Taſte with good row it out 
e Wannen i 


hor. 


be too 
wy” 150. > Go 
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150. Cheeſe-Cakes, another wax. 
* 415 KN | 


Take two Gallons of New Milk, turn it 
with Runnet, that it may be a tender Curd; 
and when its come and gathefed, run it 

Alrough a thin Strainer, and preſs out the 

© Whey very dry; then beat the Curd witch a 

1 pound of ſtveet Butter vety well; then put 

| to it twelve Eggs, with the Whites of fix; 

1 ſeaſon it with Clovęs, Mace, Cinnamon; Nut- 

1 meg and Ginger, a little Salt and Roſe-water, 
q and what quantity of Currans you. pleaſe, 

ſeaſon it to your Tafte with: Sugar, With a 

x uskplumb”or two ground in it: then bake 

= them for Uſe. . +241 a. 


Wen BY <3 Ho. = thy 
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"Take fine Flour, break in two Eggs, with 
three ſpoonfuls of Orange flower, or Roſe- 
Water, *and fair Water mixed to- 

. r gether, as much as will make it 
cet, into a ſtiff Faſte; then row it 
ont thin, and put in the reſt of the Butter; 
ii then make your. Cruſt, and half an Hour 
will bake them; and you may venture to 
64ͥLbD0j ꝗ 5,000 
i / / . 2 
132. To pot Salmon. "M7 
Take what piece you have; ſeaſon it with 
Cloves, Mace, a little Salt and Pepper, _— 
SIDES | ay- 


ru gon oo ==niQGgd © 


pn = wy © 
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of Cookery, Fc. 
Bay WO. put i it into a pot wk a8 much 
—— Butter as will cover it; then ſet it in 


the Oven with Manchet-bread; and when 
it's baked take it out of the Pot, and put ĩt 


into the Pot you intend to keep it in, and 
pour the Butter, and clarifie i It, and cover it 
rr well; and if you find it's not 1 


enough, — — it higher; then put 
— the other Pot; and the ſame way 
Trouts or _ only you muſt * them. L 


N vi «@ «a 1 M. 


| 153. To pot Tongues. xd eee 


Take Neat s-Tongues out of the Pickle, 


when they have lain long enough to look red, 
cut off the Roots and "boil them till they 
will Peel; then take es and fſea- 
ſon them with Salt, — Cloves, M Mace 
and Nutmeg : Rub it into them weil with 
your Hands when they be Hot; then put 
them into a Pot, and melt as much Butter as 
will cover them, and put them into the Oven 
and bake them; and when they ate baked 


tale ihem out of the Pot, and — them in- 


to the Pot you intend to keep them in 3 pour 
off all the Butter, and keep hack the Gravy, 
and melt as much more as will cover it an 


Inch above your Tongues, and you may fill 
up the Sides of the 0 wand. WE or 


Pigeons. 


* N j 


| | 154. To 
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2 , 
of To pot Loben. * 
1 Boil the Lobſters till they will come out 
of their Shells; then take 480-41 Tails and 

Quas, and ſeaſon them with Mace, Salt and 
1 then put them into a Pot and bake 
them with pgs rg and- when they 
me out of the Ov ney them out of the 
„and put them — Pot, and cla- 
riße the Butter the were baked in, with as 
much more as wi cover e * . 
ſet menen 


155; To pot 175 like Fllen, 


| 7, Gita, large veiny Piece of Beef into four 
| Ros * it 8 it with your 3 
pin; then take two penny wort 
Salt · petre, the fame of Sal-prunellz; beat 
ir very fine, and rab it well in with your 
Hands; lay it in a Tray for two Days; turn 
— ous then take it bens _—_ 
war Pepper pretty z then cut 
2 little Beef: ſuet into long ſlices ; ſeaſon it 
with Salt and Pepper; and lay it in your Pot, 
then the Beef, and a top break into 
pieces two pound of freſh Butter, tye 1t down 
- and bake it with brown Bread; when it's 
bak d talte it out of the Pot with a ſkimmer, 
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to drain the Gravy. from it, and put it into 
a- Mortar, and take out all the Skins and int 
Veins, and beat it with a little of the But- WW bo 


= ter that you muſt ſkim off; then put it into 
| 7955 another 


o 


* * 


* e 
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* Pot, and pour the Butter over it, 
keep back the Gravy ; and if there is not; 
Butter enough to cover jit, clatifie'as/ much 
as will cover it an Inch above the Meat; let 
it ſtand four Days in your Cellar before you 
cut it to eat; the ſame way pat Veniſon 

only you muſt not beat it in a Mortar, md 
i Tepper inſtead of white.” 9, F 


W 'To pot Erl. 
Take a Leg, or any fleſhy piece of . 
kin it and cut it out in pieces; beat it in a 
Mortar very fine; ſeaſon it high with Salt 
and Pepper; ſhred a good handful of Sage 
a hand ful of Roſe! ; mix it together, an 
t it into a Pot to ke, with à pound 
tter, bake it wich Crown — — when 
it comes out of the Oven, take it out with 
cate, and drain it from the Gravy; then put 
it into à dry Pot, and preſs it down close 
and hard; Skim off all the Butter, and put 
to it, and clarifie/as much mort as will co; 
ver an Inch above the Meat: then wet Pa · 
bers cover it and ſet it in 1 In 
four Days rut Its: 1 32: 


& 4. 157. Nals Sb, 15 : ; — 
Take a Loin of Pork, skin and bone it: 


then break the bones all to pieces, put them 
into Water enough to cover them, when they 


boil sim them clean, then ſeafon the Liquor 
with Salt, Pepper, a 8 of Mace; Shalor, 


Onion, 


8 0. 
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Onion ; and when all the "EM of 
the Bones, take it out ad dan it, and let 
it be cold, then ſhred your Meat very fine 
ſeaſon it with Salt, „ beateniCloves 
and Mace, a handful of Sage, a little Roſe. 
mary, a handful of Spinage to make them 
look Green; then mix them together with 
the Yolksof three Eggs, with as much of the 
Liquor as will make it pretty moiſt, then 
rowlup one of them in Four, and try i it, to 
ſiee if it's ſeaſoned to your Mind; if not, ſea 
ſonzs you like — 2 and if they are not tw 
keep, — in a few Pyfiers with their L. 
n and _— + 4, a 


ae Tag Fl. RF 
pick hs clean, and finge them with 
whit Paper : Dry 7 4 Cloth; dont 
waſh them; if yon do, they won't keep; then I gr 
ſeealon them with Salt, „Pepper, Cloves, Mace if 
and Nutmeg, beaten and mix all together: MW un 
Let them fand twenty four Hours; then I Ce 
place them in the Pot, with their Breaſts 
downwards: Strow over them ſome whole 
Cloves and Mace; then pour as much mel- = 
ted Butter as will cover them; tye them Il fre 
down eloſch and bake them; and when they qu 
are baled enough; let them ſtand a little 
and then drain the Gravy from them 3 then 
place them in another Pot, with their Breaſts 
| Fa fill their Craws with Butter, pour 
—— the Butter, keep back the 
Gravys 


things in the bottom. 

Butter be an Inch above your Fowls, 
acks will endure to Hours baking, and 
abe Pele more br leſs, according to 
their bigneſs 3, NE ſet chem r n 


for ufs. 

8 4 +#- i 4 
122 159: W pet Wen, 
Pick them N elean, wipe them with 2 
clean Cloth, don t waſh them; ſeaſon them 


with Salt and . 


1; — my a piece of 
Butter in the put 10 their 
Belljes; fix Pigeons Ne up a 
of Biitter ; once Ut them in the Pot, AF, their 
Breaſts downwards ; dridge them with Flour | 
before you put them in, and tye them down 
doſe ; and hen they are ba ed take them 
ont, and put them in another Por, with their 
Breaſts upwards, keep back the Gravy and 
if yo have not Butter enough, clariſie as 
Ghar.” 2s will cover them 3 Tet them in er 


460. Topo — wg 1 

Taken "los ar him clean, ary him well 
from the Blood, with'a'Cloth ;\curbim into 
quarters ; ſeaſon him with Salt”, Pepper, 
Cloves, Mace and: Fut it in-a Pot 
with a pound of Butter, and two Bay- leaves, 
and when it comes out of the Oven take out 
the Bones, and put it in a Mortar, and beat 


* and pour the Butter from the Gravy, 
G2 #and 
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and mix it all get with Joa a 1 
put ĩt into a 8 Veniſo pot, that you 15 


imend 0 ſerve it to the Table in, preſs it f hig 


down cloſe, and clarifie as much Butter 20 Bee 
will cover it an Inch above your Meat; ſet I Pr 


— 
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Tanke a large Flank of Beef, beat it with © 
your Rowling pin to make it lie flat, and tak 
even; cut it ſmooth, and take out all the Thi 
Griſtles, and Veins; then take one Ounce 
of Salt · petre, the ſame of dal · prunellæ; beat the 
it [mall, and take a quarter of a pound off tar 
brown Sugar: Mix them together, and ubm 
it in well with you Hands; then lay it in ties 
a Tray, and ſprinkle it once a Day wich 
Pump: water; let it lie three Days; then you 
ſeaſon it with Salt, Pepper, Nutmeg, and aller 
ſorts of ſweet Herbs, a good deal gf Sage, I Bee 
one Sprig of Roſemary; cut them), andſing 
throw it over the Collar; then rowl it up Mit 
hard and cloſe like # Collar of Brawn, and lars 
bind it about with courſe Tape very tight, Aug 
and put it into Water enough to cer it pic 
Aeaſon it with Salt, Pepper, and a little whole 
Mace, a bundle of ſweet Herbs, two Bay: 
leaves an Onion; and when it's baked, 
rowl it up hard in a courſe Cloth, and let iti 
k Ys till _ Day, and ms may on 
it you pleaſe: Or, you may keep it in the Lt 
or it was baked in; when it's cold kts of 
e 4 * 1 
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higher; ſet it to be cold; then put Arie 
je io , 5 tong PR and cover it wi 1 
Pickle; And if you keep it a pretty while, 
boil up che Pickle as you find en 


162. ID collar a Breaſt of Vaal. 


Take a lirgeBrealt of Veal ; bone it, and 


take out all the Griftles; then take Sage, 
Thime, Marjoram, Savory, Chives, a little 
Limon- peel; ſhred them ſmall, and mix 
Wihem with Salt, Pepper, Nutmeg, three 


dard ges 
make lie flat, and eten; bone ſive Ancho- 
nes with four Ounces of Bacon; ſlice it thin, 


ind lay with the Anchovies' up and down 


our Meat, and ſtrow your Seaſoning and 
WHcrbsupon'4r, and'fhred ſome: Marrow and 


Ingredients, and rowl it up hard, anditye it 


lars; tye them ſeverally in clean Cloths very 


Neht and hard at both Ends; then make your 0 


Pickle as follows. es. 
5 F | Y | e 2 {th . Ay Pay * | 2&3" * 4 
+. Tour Pickle thus. 


Set on a Pot with halt Milk and Water, 
ind put in the Veal-bones, with a bunch o 


[theſe are boiled well, till all the Goodneſs 
1 j& £ 5775 G 3 | 12 
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6 . and beit itwich wore Wöter ü 
if it's not ſeaſoned high enough, ſeaſon it 


hacked ſmall; cut your Meat to 


Beef ſuet together, and mix with the other 


ith coarſe Tape, and cut it into three Col- 


ſweet Herbs, Mace, Nutmeg Salt and 
hole Pepper, and 4 Bay-leaf; when all 
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is ont, tahe out the Bones, and put t ah the 
Gllar, and let them boil tender; then take 
Oi Fe ies: tye them up bard in clean 


8 up till t Are 
A n the Fat ef ef 
WH 

Broth. col 


le, 

ben are bai led and the 

Nt them in and boil up the 

= * vou _ nat eat 1 with 
and Vinegar beat up thick together, or 
* uige of a n — * as s you 
* e 
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W . To £2" 
Take a fat Pig, cu off his an 
5 him down Back, and take 
the Bones and Griſtita; take — | 
Fut the Skin; then, lay it in Sprang-waterſ | 
ene Night, che next. morning dry it in ol - 
Cloth, and cut each ſide aſunder; ſeaſon iii © 
with Salt, whole Pepper, Nutmieg, and aff C 
_ Htvle eaten Mace, a little Sage, Roſemary, it 
and Limon peel; row them up hard in a 
_ Cloth, and the fouſen Drink is Bran, Milk 
and Water, ftrain out the Bran, and skim off 
all the Fat, and let your Collars . be 
0 che you put them in. Pi 
i ' $4218 ITS "ty 164, To G Belg, 
3 Skin them and rip up their Belli 
88 out their Guts and * * then * 
them with Salt, Pe Limon 
e fever Han and tos thow of 
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165. To pickle Mclvns, or great Cueumbers. 


' arcareing. to the quantity you make; let 
A | them 
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N e of Cablery, & . L 7 
bard in Tape; then put on a Pot of 
Water, ſo make your Pickle, and put in the 
Bones of your Eels, with Salt, Pepper, and 
a bunch of Herbs, three Bay-leaves, a Sprig 
of Roſemary, and boil them, but not too 
much; boil ſome Syder in the Pickle; and 
when you take them up tye them cloſe, and 
hang them up to be cold; and when the Li- 
quor is cold, ſkim off all the Fat, and put in 
the Collars; bail up the Pickle now ang then, 
as you find 1 eat it dre Fat » #? 
Vinegar beat up thick together, or the Juice 
Limon, Pickles, or what you pleaſe, 


0 
4 & * 


Mie the largeſt and greeneſt Cucumbers; 
cut & piece in their Sides the length of 9 — 
Cucumbers, take out their Seeds and drain 
them well; then put into them ſome Cloves, 
Mace, whole Pepper and Muſtard-ſeed bru . 
kd a little; theß peel three Cloves of Gar-. 
hck, the ſame of Shalot, with fome Ginger 
fliced thin, according to the quantity, 'and 1 
put in a little Salt; then lay the pieee en 18 
again that you cut out, ard ryeut faſt and 
cloſe with Packthread ; then put them into 
as much White wine Vinegar as will cover How 
them yery wells and put in à good deal of Wii 

made Muſtard, and a, Bay-leat, with'Salt, 11 


1 
— 


Days: Then 
put them into a Braſs-kettle,. and ſet them 
over. the Fire to green; ſtove them down 
cloſe, and let them have a boil or two; then 


* 
take them off and ſtove. them down very 


cloſe, and let them ſtand to 1 then ſt 
. them on again, and ſo do till they are very 
. z then take them out, and boil up the 
ickle, and pour it over them ſcalding hot; 
then cover your Fot, and tye it down cloſe 
with Leather: You may eat them next wy 
or you may keep them a Tear. 


166. Io pickle Wall-nuts.  _. 

Take Wall nuts when you can Juſt "_ 
a Pin through them, then cake 2 Pot of 
Water boil; rake it off let it cool à little; 
.* ut in our Wall- nuts, let them lie ſe- 
aysz 25 make à Pot of Water boil, 

pon put them in ; let them boil a quarter of 
an Hour: then wipe them dry, Jp ch put them 
into as much White-wine Vanegar ag will c0- 
ver them two Inches above the Nuts; then 
put in Cloves,. Mace, Nas and Ging er, 
whole white Pepper, Muftard-ſeed bald 
ſeven Cloyes of Garlick, rhe — of . Shalor, 
9 15 e the quantity you make, all peel: 
cyt into quarters; put all 
e operher,” 170 let them ſtand in the cold 
Pickle nine Days; then pour the Pickle 
pm them; boil it pp. and ſet it by to be 
. put . Nuts, and tye . 
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” them heinthecold Pickle nine 


n 1 A ie * ; a Y 
e 
war cloſer with Leather; Set them by fe 
net tte 1 At e eee acts eee, 
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| 4X 167. To pickle 5 ench-beans, v 1 b 
Take French-beans when they are very. 
young, wi and tail them; put them into 
the beſt White- wine Vinegar; with Salt, and 
alittle whole Pepper, a Race of Gin ger, cut 
gtoſs; let them lie in the cold Piekle nine 
2ys ; then boil your Pickle in 2 braſsKer- 
e, and put your Beans in, let them but =; 
have a boil; then take them off the Fire, 
3 down Os — them by ; then 
put them on again; io do ſix times, till the 
are as e e then put them in 
an Earthen - pot; tye it down cloſe wi 
Leather, and they will keep alk the Lear. 
The ſame way you may do Cucumbem, 
Pailly-ſtalks; and if they do change Colout 
bail up the Pickle and pour over them ſcald- 
ing hot. W ee 
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1868. Po-pickle Cawlyflowers.” 

Take the whiteſt'and cloſeſt CawlyHflow- 
ers ; cut them the length of your Fier 
from the Stalks; then boil them in a Cloth, 
with half Milk and Water, dont boil them 
tender; then take them out carefully, and - 
ſet them by to be cold; then take the bet 
White-wine Vinegar, Cloves, Mace and Nut- 
meg, cut into quarters; a little whole white 
Pepper,” and a Bay- leaf; ſo let theſe boil 
IONS: | | well 
WE - | 4 _ 
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">  Englands Newly © 
3 and ſet them to be 
then put in your Cawly - flowers, and i hos 
Days they „ » The fame. w 
pickle with Cabbaye-ſtalks, young Turneps 
LET them Mali thick, * ct them th 
rooms. * 
5% 165 To rut, Plumb-bade. - 


* 

5 * 

Tale Salt and Water, boil it to ether, 
15 put in your Plumb-huds, and - boil them 
not tender, then ſtrain 2 from the Wa. 
ter, and let them be cold; then take what 
_ quantity, vou think fit of White- wine Vine 

r and boil. it with two blades of Mace, and 


. 


Lttle wa Pepper, then put han Into the 
8 let them ſtand nine Days, chen 

in a braſs. Kettle, ſix times, till 
they are as green/as Graſs; take care they 
are not ſoft; tye them down with — * 
The ſame way pickle Elder. buds, and they 


9 very. pretty. ug 

5; 170. To pickle dan. 1 5 
Take the Button- Mu them 
n wich a piece of Flannel, w throw 
them into half Milk, and half Water, then 


ſet on your Preſervin „with half Milk 
and Water, and — Eden, pur in your 


E ap-quick fo for 
r 


of an then * vm 
Di 2 Sieve, let them drain ti they be 


then make your Pickle of the belt 
* White: 


S * 1 
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Fhite-wine V 


— put in Mace, Long 


vyben its enough, cut a Nutmeg into quar- 
e ee, 
cold, then put it into Glaſs, and pour 6 


l 


. 


. 


little of the beſt ſweet Oil you can get 
ele ne them, tye it, down e Leather q 
k ithy i ON, 


A FT 4 -- 


Another exee{lgut Way to pickle Muſbrooms. 


Rut your Muſhrooms into Water, and 
waſh, them with a Spunge, (put them in Wa- 
ter as. you do them) then put Water and a 
little Salt, when it boils put in your Muſh- 
rooms,and when they boil up skim them clean 
aud put them into cold Water, and a ye 
Salt, let them ſtand twenty four Hours, an 
put the Water from them, and put them in- 
to White - wine V inegar, and let them ſtand 
2 Week; then take your pickle trom them, 
and boil. it very N t ſome whole Pep- 
per, Cloves, Mace, and à litile all Spice; 
when your pickle is cold, put it to the Muſh 
rooms, and keep them cloſe. ito : OT wed 
with a Bladder to keep the om them. 
or elſe they will be apt to mother; if they 
do mother you muſt boil your. Fickle again: 
if you pl erm makes your Pickle halt 
White wine, ie e tao), 
| FL OBEY, £21 * 4 
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wi Gp 171. Jo picks pur. 


Take à hundred of the Jatgoſt aper rag 

cut off the White at the Ends, an 
em- lightly to the Head, till they Rk 
1 them with a Cloth, lay them in 
2 "broad Ga Hy-pot, very even, throw over 
them two Fein orth 2. whole Cloves and 
Mace, a little Pate 2 put in as much White- 
wine Vineg ar as will cover them well, for 
all Pickles do waſte in ſtanding: Let them 
lie in the cold Pickle nine Days. then po 
the Pickle out into a braſs Kettle, and i it 
boil, then put it in, and ſtove them down 
1 very cloſe, t them by 4 little, then ſet them 
= oe again kill they are very green, take care 
| they domt boil to be ſoft, then put them in a 


large Gally, pot, place them men e them | 
=. wich ebe —4 1 = 


— 


4172 Topichle Sampbite. | oy 
Anke gange, and pick it, and lay it it 
into Salt and Water for two Days, then take 
it dut and put it into a Braſs- pot, and cover 
it With the deſt White-wine Vinegar very | 
well, for it will waſte mightily, having it 
3 a {low Fire; cover it very cloſe, let it 
20 till it's very green, and criſp, but not 
tender nor ſoit, then put it up, and tye it 
' down clole with Leather : The beſt time to 
44 this in, is the Montlrof May ; then it's 
in high Seaſon, 


a uu, eee 
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173. Ib pickls Batheries 
Take Barberries, pick out ſome of the 
worſt to make the Pickle look red; put in 
Bay- ſalt, and White: ſalt, to make it ſtrong 
enough to bear an Egg: then ſtrain the Li- 
quor into the Pot you intend to keep them 
in z and when the Liquor is cold, put in the 
Barberries, with as much White-wine Vine- 
gar as you think fit, with half a pound of 
rown Sugar, tye them down cloſe with Lea- 
ther; ſet them by for uſe. 5 


1374. To keep Artichoke-bottoms. 

Take Artichokes and throw them into Salt 
and Water, for half a Day; then make a 
Pot of Water boil, and put in your Arti- 
chokes, and let them boil till you can juſt - 


draw the Leaves from the Bottoms then 


cut out the Bottoms very handſome, and 
ſmooth; then put them into a Pot with 
Salt, Dagger and Vinegar, a few Cloves, 
two Bay · leaves; then pour ſome melted But- 
ter over them, enough to cover them, then 
tye it down cloſe for uſe: Then put them 
into boiling Water, with a piece of Butter 
in the Water, to plump them; then uſe 
them as you pleaſe. 5 . 


Wer 175. 15 &y Artichoke-battoms. Ir 
Order them as the others; only inſtead of 


Putting them into Pickles, lay them on _ | 
a 
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and ſet them in an Oven after Houſhold- 


them in the 


* * 
bd 


England's "Neweſt Way 


© bread is drawn; fo dry them well; When 
you aſe them put hep] into boiling Nr, 
Wich a piece of Ba tter to plump them. 


- Mae ; 1756. To ktep green Peaſe. TR: 
"i Take y young Peaſe, ſhell them, and put 
ot when 1t boils; "let them 
have two or three o__ then ſpread a Cloth 
- [your Table, an them very well in 
en have Mr le es ready Med, and 
to the Necks, and pour over them 
melted Mutton-far, and cork them down 
very cloſe that no Air can come to them; 
ſet them in your Cellar ; and when you uſe 


tem — 5 Shahn into boiling Water, with a 


= the __ and ſeal them down cloſe, that 


[ of good Sugar, a good piece of But- 
. and when they are enough drain them 


and ſhake them, up thick; at riſtmas vou 
uy venture to eat them. 


i {$6 

177. To keep Genera Deal 
Take the largeſt Dutch Gooſberries at full 
growth» before they change Colour; top 


on tail them; don't cut them toocloſe ; then 


put them into wide-mourhed Glaſs- bottles, 
which muſt be very dry; ſtop them down, 
and put them into a Kettle of cold Water; 


let it heat leiſurely; and when you think the 


Goosberries are ſealded thoroughly, take 
them out; and when they are cold, knock 


they 
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Tarts or WR" pleaſe, 


ly „52 


and If you put thenvims a great Pot, cover 


them over with clarified Mutton-fars det 0 


2 uſe, IS: | * 
N 179. To pickle c . 


Firſt waſh your cucumbers ; then pat 


them into a Rundlet with one End, and 
head it up cloſe: Take Water and Salt and 
ſtir it Kerr till it will benen Egg 1 
then boil it and ſkim it very well, and 


it into your Veſſel boiling- hot, and ſo let it 
ſtand three Weeks: Then open the Head of 


o 
. 
18 b 
- 


your Veſſel, and take = the Cucumbe 
clean from the Water, and put them into 


another Veſſel, At the Bottom whereof 
lay ſome Dill, Fennel, and Jangice-Pepper, 


* a little Allom, which will make them 


criſp and ftrow ſome of theſe — 2 
el a- 


among them; then head up 
| gain; put in boiling 8 7 let them 


and a Week: And if you find 1 
ine- 


not Green enough, you muſt boil the 
Fc ns put 1550 em and =p your Veſ- | 


180. 2 


i 95 2 y 2 1 
they take no Air then make uſe of them fx . | 


are done 4 on- 
put them into Stone- bottles 


A unn. 
ee, Naw e, 

| 180. A very good Sauce for roaſt Veniſon. . 

..; Take one Glaſs of Claret, one Glaß of 

' fair Water, one Glaſs of Vinegar, one large 

Onion ſtuck full of Cloves, one Spoonful of 

_ whole Pepper, one of . beaten Pepper, and 

one of Salt; boil all together with ſome An- 


chovies; ſtrain the Liquor through a Sieve, 
and ſerve it op with the Veniſon. "=p 
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of Bias 
. I. 
tes Ml Okay Geeſe Alamode. 
Mutton forced. Boiled Mutton with 
Boiled arſe * Colly-flowers. 
Hanch of Veniſon roaſt. Pigeon-pye. 
Frigaſee of Rabbets, 8 Lamb. 
roaſt, 2. 
. — Rabbets Roaſt. 
—_ of Veni ſon roaſt. Peaſe, _ 
Frigaſee of Rabbets. Stewed Pippins. 
Butter a abs. Potted Veniſon. 
Skirret Fritters. 
Ae 
1. Bacon Froiſe.. 
Scotch Col lops. 1 
Lamb roaſt, Green-Geeſe. | 
Egg-pye. \ Rasberry -Creams: | 
Hatton boiled. 


Rabbets ver oak. 
H 


Blk of FARE, 


Proper for moſt Months i in Go Y wt 


99 
ae. or * 
Cola _ | 


1 


B 71 PEAR _ 


l 


* . 
a 
Fa . 


| Aſutton if d. | Pig 
Fibblets fined. Lamb-pye. 1 On 
Veal Cblps. Veal rob. Oy 
33 roaſt,  Fibblets Jewel, 97 
EKice- 1 
Beef bald Three birke three | Ge 
| ab: ages Ho 
Chickens and Rabhets Peaſe. + La 
roaſt. 4 e trnd Crean, 
Goosberry Tarts. '* Cold Tongue, 
Peaſe. Salmon boiled 2 25 
Strawberries andrea, Hud. ; 
Cold * — Foc 5 
Pigeons nd Baron. 
4 bite Hua * Chic- 
12 Boy | hy Pudding. 1 
mb roa Mutton r 
Diſh of * 7 . 
Boiled Pork. Eels ſpi beockt vith Be 
2. Sme 
Ducks roaſt, © 5 Sbourdem. 
Apple. me and Cream. Herrings and Toafts. | 
Paragns. . Sturgeon. | 
'  Chicken- De. , Butter d l pe. 
| Sturgeon... 3 "ory 
ren N P 
Boiled Veal and Bacon L 
le pudding. 1 


2 * * a 
4 5 
a » 
o 
* 
14 
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"© 
CY 
59 


* Bil Þ PAR * | 
Lamb roa ; * — by, oval, r 
25 N Wy, 2 — gg; * | 
Nen —4 ttoms 35 "3 
A my 1 3% 
Oyfters ir lb. = Tarkeys * Harrow 
Sprnage- 2 1 ; Bones. 
E Chick frigaſeed. - 4 
Gridkins of Ba. Stake ge. Tp 3 "4 
Hogs puddings. © = 4 eal Ar I 4 
Lamb in * * 100 4 
2 Limb. l 
Rabbets ice, wm Wee be? 1 
3 n | 
Shred Fenſen. 5 9 Tarn, th 1 | 5 
AL JUNE and LT. * | 
"i N. Veal Cutleta. ee "148 
Boiled Feat wind Daze Beef rot. %4 
Lamb frigaſeed. Conroe palin. | | 
Aazton roaſt,” © Y f 
Chicken- „e. Ducks — 7 
Beef boiled. Artichakes: 
- Chickens roaſt. 
Rabbets roaſ.  Cheeſe-cakes. © 
Chin of "Salmon. © + Collar'd-Beef on Pig. © 
. ; 
Beef Royal. 
Pigeons and Bacon. 
Lamb. pe. ' 
Roaft Leal 
keglion-pwdding- i 
rn 
n 2 5 


- 2, Fur- 
$ 


150 


Green Geeſe roaſt. 


Shoulder o Veal Hoſt 


K 1duey-beans, 
Craw 705 1 in 55. 


_ Þig's +4. * 1 
Collar d- beef. 

| x 1. 1 
4 Pottage. 8 wi} 
Mutton boiled. | 
Fruit-pudding. 
Phillet of * wy 


Peaſe. 1 


Goodberry-Tart. _ 
Cold N 4 
Pile dreſt — Oulan, 


Bread. pudding. 


Matton Cutis, 


Wild 1 
Pet ty P ortoons, . * 


Pullets forced. - 2 - 


Apple Be. | 


Pallets Rise, - 
Linon pudding with 


Pan-cakes.* -. \ 


Collops balf larded. 
Alntton in * 


* 


* 


Eats R 5 | 


E, N 
© Peale. 


Salmon or lk. 
Tanſey * e 


Pullets Age, 
Carrot-pudding..” 


Tan 2 17 ö 


Mutton Toes. 
1 h with Eggs, 


» Aer e. 
Collard Pig. * 
| Almond- Tarts. | 


. — 
— . 


Boiled Bf. 
Veal .Cutlets. 


. 
\4 


Cold Salla. 


8 1. ＋ *. 6 
Pike roa. | 
Mutton boiled. 
Potata- pye. 


4 Phillet of 7 col aA 
Chicken r 


+ ® 
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I 2 ©. 
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a 2 Wop Pans. 101 
Ti Weck of N ral. in 
9 * in n * let. N 
Potted Ar AX _ Mutton roaff. pers 0 
* * n 2. * 
Pott ag ih Rice,  Rabbets roa. | 
penned udding. Collar d- beef. 
Green. 2 Pegs, Egge in Gravy, 3 
„ e I. 10 
Pee Peaſe-ſo vp,” ®. 
7 whey Hoff id lay- Salt-fib with Eggs: 
Brea of Veal * 14 
Roa Heber breaks, ©  Pigeon-pye, 6 
Collard Pig. 8 4 { 
Tart De: moy. Green-Geeſe, 8 
RO 444 1. Gar x Pan-cakes. A wo | 
Beef Mamode.. FR © Parſnips butter d. 7 | 
Lamb frigaſeed. — . 
4UGUST. © NS ＋ 4 


Pottage Ala. Rein. 


Partridge-Pye, ' K 


Pottage Sante. 


Fiſh. N 
e 


Pigeons marrownate. : 


Tae dobd. 


WV, buen. 9 5a 
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Veen eine Tranchen, 
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JN | Roof | Chicken, $ Lamb ith 

1 Scarrots bazled. + and vith Snare 

Tart Dem. Wy Bread-puddangs'\ 1 

FB landed. Griskins of Beef. © 
2 M Shoulder of Antes. 

carl Baſbed. N 

Salmon boiled. ale vil E., 


15 


| Chicken and Rabbet 
Pe ? "bn 


4 


Aſparagus 
Fotted Fe. 


8 Oe”. haſhed, 


| Bh of Pig 
Two it 7 with Aten, Collops 
ers. ed, or a RN. 

Lamb in Joints, Noa beef 4 
Clary in Cakes, befare th. 
Trotter-pye.. 57 Fan. and — 


0cT0Ber. 


Cod's: das bold. * - Pal - | 
Mutton boiled. Rabbets frigaſeed. 
Pigeon-pye. © A Marrow-puddn: 
Pike. roaſt. „ 


Neck of _ 5 B25 boiled.” 
M 2. 
Duck: s. Chicken roaſt, .- 
Oateeakes fried. © A Tanſey. 
Oyſters ſcolloped. Naa Sweet- breads; 
elecden fig _ Potted elk. | 
Jed. HH 4 
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e FARE: 


. Tg. * 1 Bile 
led Fouls, © e no. 1 
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a 1 2. . 
DMS roof and lar- Ee 
E Pan-cakes. 


tarts. * Collar d. beef. 
r bet. Sturgeon. 
pe Eels or outs. +5 4 


5 NOVEMBER... 


on beide a Beans and Bacon, 

W biting 8. ; . / ; 

12 . 5 en roaſt... 

et 0 Helen, Artichokes. \.... 
Wy of ain. Batter d, All ge. Ky 
; and Bacon, >.  Oliced Tongues, _ © 


IT... ne | al wee” 
* roaſt. . 
bane of Wes icky 2 Goo 
with _ ub frigaſ: 
ale. 25.2% gd: pf Fawn roaſt, © 


bene. ey | > Pas ah 
7 ck Wy Tom f Vea % i 


il Rabpets with © Rebbeterpaf,. 
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cg of los = Loin of VeaF roaſt. 
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weet 8 e . 
ae ef * . 7 70 | 4 

| 5 $9% 2. * ö x eſe. err 1 a 
nel, Geeſe. Raf Smeet-breads. 
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eee * Strawberries and 
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WW. 1% * © AMatton boiled,” ©, © 
a þ, boiled with Si. Beef t. 


* a 
Chicken Hate. 5 


Lamb aft. IO 
Salamongundh. ARTE 
.- Rahbets roaſt. | 
+ Goosberry-ſool. 
Sturgeon. 9 
3 | "þ 
A Pottage. | 4 
Filer ; ws remove. | 

r efpbalia- - + 

| 9 F 

SLIT Pigeons, + 
© Mutt © 


FR | 


Orange-pudding. 4B 


- © Saletrof Piole, 
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1 How to —_ » yoo ft Cuts. 75 4 


Ake quarter of a Pound of Flour dry' 

um an Oven, put into it Slide Cle, 

Mace; Nutmeg and Salt; then wet it with b 
one pound of Butter, one pint or. Cream; melt 
t together; beat it very well With a pint ot 
Barm, ten 3: leave out half the Whites, 
a Glas of Sack, a little Role: water; mix it | 
up very loft; chen lay it by the Fire to riſe; 93 
chen Work in three pound of Currans, four | 
Ounces of Orange-peel, and Citron candied, mn 
three pound of Sugar; bake it in a Hoop, .- 1 
and paper the Hoop, and butter the gs 
before it goes into the Oyen; Ice it ov 
with three Whites ES; troth it with 
Roy ORs put i wil pound of 4 

gar beaten, an a Mortar; juſt { Fa ap * AS 
Oven again to barden. ” 


Warts, Fe Sku 50 
Tals two pound of 7 25 two e | 
- Flour, "a" few Carraway-leeds ;. take 90 | 

ſweet Butter; beat it with your Han * * 
it becomes like Cream, à very little Bam 
mix it like a Paſte, and make it into 1 
thin . . 3 a quarter of an 
A AS 


1 F b 
13 8 5 n | * 
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e Ho to make ee 


Take a quarter of a Peck of Four: tin * 
pound of Butter beaten to à Cream, a poun 
,and three quarters of fine Sugar, one Ound 

'of Carraway-ſeeds, three Ounces of candied 

„ Otange peel and Citron, ten Eggs, leaye.out 
half the Whites, a little oſe-warer, a Glaſs 
of Sack, alittle Cloves, Mace and Nutmeg! 

Aa little! new. Barm, and half a pint of N 
mir it up ang lay it by the Fire to rif Why 
bake it in 4 Hoop, and butter yout 
„When it is baked, Ice it over with Whites o 


. and Sugar, and ſet it in L again! to har- 
Sp; 52k A a 
1 E60 — e La 
+ Take half a Peck of fine Flor, five pound 
, of Currans, one pound of Ofltrawa y-Com- 
fits, half a pound df Marmalade of We 
a dozen Eggs, leave ouf half the Whites, one 
pound of Butter, half a pint of Sack, a little 


Roſe- water, Cloves, Mace and Nutme 
mould them together with a little new A . 


JGR, and às much Cream. as will make 
« them up into Ge; then Ice them with Su- 
ga and Whites of Eee, and bake them i in a 
e 9 n.” ap works q 
| 2 0 Glow! to wks ad | 
Tk a pound of fine Flour, and Fn 
white Sugar; mix them into a Fay with! 
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* ef Galery, E 2 109 - 11 7 
be beaten Whites of Eggs; put to the Paſte: 
pound of blanched Almonds well beaten, 

ind half a pound of ſweet Butter; add halt 
pint of Cream, and ſo mould it all well 
ogether, with a little Roſe-water; ſhape 

them into Forms, and bake them in a gentle 


r ns. 

| A 5 36. How to make Macarooms, AT . þ 1 

1 Take one pound of white Sugar, one poudd i 
of blanched Almonds, and à little Roſe © 
Vater; beat them in a Mortar; put in a little 

if Flour, and put it in a Pewter-diſh over a 


Chafing-diſh of Coals; ſtir them tall they - 
come clear from the Diſh ; put in a Grain of 
Muſk , then lay them on buttered ' Papers, 
longiſh: Ice them over with-Loat-ſugar. * F 
17. Ham to mate Bisket-drops, 
Take one, pound of Sugar, four Volks of 
Eggs, andtwo. Whites, a little Sack, and beat 
it well together one Hour; and when the- 
Oven is ready put in a few. Seeds, and one 
pound of Flour, and beat them well toge- 
ther; then butter Paper and drop it on; then 
5 them in a gentle Oven, and as you ſet, 
cet | "I 
. 


hem with fine Sugar. 


8. How to make Bickets. * 
Take one pound of ſine Sugar, eight Eggs, 
ſome Sack, a little Roſe- water; beat them 
one Hour till the Oven is ready; put i one 


. ' 1 


r England's Newef Way 


2 


* 


« tle Barm, and a little Butter; 


pound of Flour; and balf an Ounce of Cori 
ander- ſeeds; beat it well together; butter 


our Pan, and put it into the Oven half an 


our; then turn it, and bruſh it over the 


| Top with a little of the Eggs, and Sugar, that 
| you muſt leave out at firſt, and ſet it in again 


2 quarter of an Hour. 


9. Nom to make very good Ginger · bread. 

Take three quarts of Flour, two pound of 
Treacle, half a pound of Sugar, two Out 
ces of candied Orange-peel, and Limon, one 
Ounce ot Ginger and new Spice together; 
Mix theſe all together as ſtiff as it can well 
be made; bake it in an Oven with white 


. Tx a 
© + 


3 


Take one quart of Flour, thige Eggs, a lit- 


- 


| al mii them with 
the Flour very light, with a littlemew Milk 


warm'd; then lay it by the Fire toriſe; then 
make it into little Loaves ; flour it very well, 


and bake it in a quick Oven. © 
+11. To make Duiddany of Plumbs, Apples, 


Quinces, or any other Fruits. 


Take a Quart of the Liquor of preſerved 
Fruit, and add a Pound of the Fruit raw, 
ſeparated from the Stone, Rind or Core; 
i} boil it up with a Pound of Sugar, till ic will 
ſtand upon a Knife-poinr like aGelly, - + 

1 OE | 12, To 


; 
| 


E Cookery, Be, 216 
* 


lf 12. To make a Conſerve for Tarts of 
* Fruit that will 5 all the nod 0 
the Take the Fruit you intend to keep, peel 
bal Neff che Rind, and remove the Stone or Core; 
ain then put em into a Pot, and bake them with 
aſmall quantity of Water and Sugar; being 
baked, ſtrain them through a ſtrong Cloth; 
and adding Cinnamon, Sugar and Mace very 
finely ſearced; boil them on a gentle Fire, 
till they become as thick as a'Gelly; and 
then put them up in Pots or Glaſſes ſtopped 
cloſe, and they will have their proper Taſte 


at any Time. 4 USE 
13. How to preſerve Mad lars. 
Take the Fruit and ſcald in fair Water, 
till the Skin may be eaſily taken off; then © 
ſtone them at the head, and add to each 
pound a Pound of Sugar, and let them boil , 
till the Liquor become ropy, at that time 
take them off and ſet them by for Uſe. _ 


14. To make Sweat-meats of any Apples. 

Make your Jelly of thoſe that are moſt 
ſoft and pleaſant; then cutting other Apples 
round-ways, put them into a Glaſs or Pot, 
and let them ſtand fix Days; then boil them 
with the Addition of a quarter of a Pound of 


Sugar to a Pound of Liquor, not 2323 
but ſeaſoning them farther with the Juice o 


Limons, Oranges, Cloves, Mace, and perfu- 
ming them with a Grain of Muſk, 


- 


* 


15. Hor 
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135. How topreſerve Mulberries. © 
Strain two quarts of the Juice of Mulbe 
ries, and add to it a Pound and half of 80 
gar; boil them together over a gentle Fire 
till they become in a manner a Syrup, the 
put it into three Quarts of Mulberries, not 
over ripe; and after they have had one boil 
take them our, and put them together with 


the Liquor into an Earthen-· veſſel; ſtop then 
_ cloſe, and keep them for your Uſe. 


10656. How to preſerve Goosberries. 


- » Take them before they be over ripe; cut 
off their Stalks, and Tops: And if you have 
leiſure, fone them; then laying in a Earthen- 
veſſela Layer of Sugar, lay: upon it a Layer 
of Gooſberries, and ſo do between every Lay, 
till your Veſſel is almoſt full; then add a- 
bout a pint of Water to ſix pound of Gooſ- 
berries; and the Gooſberries having before 
been ſcalded, fer them in this manner over a 
entle Fire, and let the Sugar melt; when 
ing boiled up, you muſt them up tor 
your Uſe. | a 


1 


17. To preſerve Cherries, 
Take, your Cherries when they are in the 
prime, and ſcattering ſome Sagar and Roſe- 
water in the bottom of your Preſerving-pan, 
put them in by Degrees, ſtill caſting in your 
Sugar, remembring you put an equal 3 
7 a 


LAT of Cuolery, &c. 1 13 
of either; and being ſet on a quick Fire, you 
may add a Pint of White - wine if you would 
have them plump, and when yon, find the 
Syrup holed up ſufficiently, rake them off, 
and put them ftito your Gally. pots for Uſe. 


Obſetve, to gather them on a dry Day be- 
fore they tave any hard Shell; boil them in 
fair Water, till they have loſt their bitter- 
neſs; then put them in cold Water, and peel 
off theit Rind, and lay them in your pre- 
ſerving pan, with a Layer of 1 85 to the 
weighr of the Nuts, and as much Water as 
will wet it; ſo'boil, them u N entle 
Fire, and again being cooled do it à ſecond 
time; and put them by for your uſe}, this way 
Nutmegs, when in their Green Huſks, are 
preſerved, | ' 


19. How to preſerve Apricocks. 

Obſerve when they are moderately ripe; 
to pare and ſtone them, laying them a Night 
in your Preſerving- pan 'amongſt Sugar it be- 
ing laid in Lays: and in the Morning put a 
{mall quantity of fair Water or White-wine, 
and ſet them on Embers, and by inereaſing 
a gentle Fire melt the Sugar ; when being a 
little ſcalded take them off, and letting them 
cool ſet them on again, and boil them u 
ſoftly *till they are tender and well — ne 
at that time take them off; and when they 
1 I | are 


— * — of | g 8 : 
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are cool put them up in Glaſſes or Pots for 

your Uſe. E. * 8 * Ihr 
| 20. To preſerve Green Pipphis. 
Obſerve to gather them on a dry Day, be- 
fore they are too ripe, chuſing the Greeneſt; 
pare them, and boil em in Water till they 
are exceeding ſoft; then take out the Cores, 
and mingle the Pulp with the Water, ten 
Pippins, and two pound of Sugar, being ſut- 
ficient to boil up à Bottle of Water; and 
when it is boiled to a thickneſs, put in the 
Pippins yqu intend to preſerve, and let them 
boil till they contract a Greener Colour 
than natural, and in this manner you may 
preſerve Plumbs, Peaches, Quiuces, or any 
thing of that kind, that you have a deſire 
to have green and pleafant. © 


, 21. How to preſerve Barberrits: 

Obſerve you gather the faireſt Bunches, in 
adry Day, and boil ſeveral Bunches in a Pot- 
"= of C _ till they are ſoft 5 Non ag 
then add fix pound of Sugar, a quart | 
Water; bail them up to a Syrop, and put 
your-Barhetries ſcalded into the Liquor, and 
they will keep all the Year round. | 


Pt a 22. How to preſerve Pears, 
|  Obſeive that yon gather them that are 
ſound, not over ripe, and lay at the Bottom 
of an Earthen-pania Laying of „ 
. * * 7 


N | 


lay another Layin of Pears upon 
and fo do till La ot is fal, then to a 
Pound of Pears, add half a Pound of Sugar, 
and as much fair Water as will diſſolve it 


over à gentle Fire, where ſuffering them to 
boil  * "ll the 20 ſomewhat bft then fer 


them by for are 
23. To 1 black Cherries, 
Pluck off the Stalk; of about a Pound, 
boil them in Sugar and fair Water, till they 
become thick like a Pulp; then put in your 
other Cherries, with 82 ks, — you 
put half a Pound of Sugar to every 
of Cherries z when finding the Sugar to be 
boiled up to that thickneſs, that it will rope, * 
take · them off and ſet them by uſing them 
as you ſee convenient. 


24. To preſerve Eringo Riots. 
Take of the Roots that are fair, two Pound; 4 
waſh and cleanſe them; then boil them ow 
2 gentle Fire tender; after that, peel 
the outmoſt Rind, but beware of break- 
1 — z after they have lain 2 while in 
Water, put them into your Sugar boil'd 
tip to a Syrup, allowing to each Pound of 
Sugar three quarters of a Pound of Roots; 
— boiling a ſhort time over à gentle 
Fire, you may ſet dy to cool; N. 
them by for Uk. 
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any ſort of Flowers, 
as Roſes, Vi Violets, Goofs, Gith- flower; 


and. fuch. TM 


Take 3 jos e 3 blown, and clean 
pick d; ruiſe them very ſmall in a Mortar, 


9 tage times the weight of Sugars, after 


which take them our and put them 1nto a Pip- 
kin; and having thoroughly heated them 
over the ue A the ffn er ves in . 


| Pots for ie. fo 3:44 Dit © 47 mary jo 


mor in 2617s been, | 99060 


roy A P 


NY Serais on bring firſt boiled i in fair Wa- 
«ter, and boil the Pulp in White-wine and 


2 as a; is convenient to make them 


it ; any | s you may conſerye any ſort 
of Fruit; the differenee not being great be- 


tween this Sod makin Fruit- 1 of 
. which I | fil ſpeak hereafter.. 


baron du. Ut iin Ter} 220C io 23s" 
1; 1904 7. How to candy Gio, |, K . 


155 Take! the faireſt Pieces; pare off tlie Rind, 


and ay them in Water tuhenty fonr Hours 


and having boiled Donble- refined Zugar to 


the heightof Sugar again: when it begins to 
de cold put in 22 and reno till 
(it is hard tothe Pan; Phen taking it out 
piece by piece, Iyingeſt by the Fire; and 
:atterwaids. pit it into warm Pan, and tye 


it up — and the Candy ill. be frm. 


72 


. 1 28. To 


= rr 
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2828. To candy Cherries,” © 
Take them before they are fall ripe, tone 
them; and having boiled your fine Sugar to 
a height, 4 2 it on them gently, movin 
them; and fo let them ftand *till almof 
cold, and then take em out and dry em by 
nr ene a 
29. To candy Elicampane-roots. 


Take them from the Syrup in which they 
have been preſerved, and dry them with 2 
Cloth; and for every Pound of Roots, take 
a Pound and three quarters of Sugar; boil 
it to a height, and dip your Roots into it, 
hen hot, and they will take it well. 

30. Io candy Barberries. 
Lou muſt take them out of the Preſerve, 
and waſh off the Syrup in warm Water; 
then ſift fine Sugar on them, aud put them 
in an Oven, or over a Stove to dry them, 
ſtirring or moving them the mean while, 
and caſting more Sugar upon *em, till they 
are dry. = ; 

31. To candy Grapes, 95) 

You muſt take them after they are preſer- 
ved, and uſe them as the former. - 

| 32. Tocaudy Eringo-Roots. 

Take the Roots pared and boiled to a con- 
venient ſoftneſs, and to each Pound add two 
Pound of fine Sugar; clarifie it with Whites 
of Eggs, chat it may be tranſparent; and 

| 13 being 
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being boiled to a height dip in your Roots, 
two or three at once; and afterwards dry in 
an Oven, or Stove, for your. uſe; And in 
this faſhion you may candy any thing, as 
Fruit or Roots, to which candying is pro- 
per ; and as for Flowers which that way are 
Riehen and ornamental, you candy them 
after the following manner, with their Stalks 
and Leaves. Take your various ſorts of Flow- 
ers, cut the Stalks if they are very long, 
ſomewhat ſhorter, and having added about 
pight ſpoonfuls of Roſe-water to a Pound of 
white Sugar boil it to a Clearneſs ; and as 
It begins to grow fliff and cool, dip your 
Flowers into it; an@take them out preſent- 
Iy, lay them one by one in a Sieve, and hold 
jg Stove, and they will dry aud 


f | | 
33- To dry Plumbs, Pears, 4pp 


* or the lie. | 
Tou muſt firſt preſerye them; then waſh 

wipe them ; after which ſet them upon 
Tin-plates in a Stove, or for want of it an 
Oven, not too hot, and turn them as you ſee 
pccaſion z obſerving ever to let them have 


their Stalks on, | 
34. Jo nabe each ſort of Comfits, vulgarly 
Called covering Seeds with Sugar. 
Tou muſt provide à Pan of Braſs or Tin 
0a good Depth, made with Ears to hang 
ders Chaffing-diſh of Coals with a wage 
e Lea 


les, Gr apes, 


tu,, , and Nice of the ſame Metal; ihen cleanſe 


= 
in 
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your Seeds from Drofs, and take the fineſt 
ugar well beaten; put to each quarter of a 
Pound of Seeds two Pound of Sugar, the 
Seeds being firſt dried, and your Sugar mel- 
2 — z put ”= the three 
| f- 7, adding a Pint of Spring- 

water, Wirving in till it be moiſtned, er 
ing it to boil, and fo from your Ladle let it 
drop upon the Seeds, and keep the Baſon 
wherein they are continually N. and 
between every Coat rub and dry them as 
well as may be; and when they have taken 
up the Sugar, and by Motion are rolled in- 
to order, dry them in an Oven, or before 


the Fire, and they will be hard and white. 


35. To make artiſcial Oranges aud Limons. 
Take Monlds of Alabaſter made in three 
Pieces; bind two of them together, and let 
them lie in the Water an Hour or two, boil- 


ing to an height, in the mean time as much 


Sugar as will fill them; the which being pour- 
ed into the Mould, and the Lid put quickly 
on it, by ſuddenly turning it will be hollow ; 
and ſo in this Caſe to the Colour of the Fruit 
you caft, you muſt colour your Sugar in 


boiling it. 
36. To make Marmalade of Oranges. 


Pare your Oranges as thin as may be, and 


let them boil till they are ſoft in two or 


three Waters; then take double the number 
| - VS f ot . 
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of good Pi pie. divide them and take out 
the Core, boil them to a Pap without 
their . ſtrain t 55 ulp, and put 3 
Pound 81 0 t every d * chen take our 
the Pul Oranges, and gut eds Pe 
and boif it ff it is Very ſolt; bniiſe it in 
the Juice of. three Limons, and poll it up to 


a thickneſs with your Apple-pap, and 1 - 
1 4 Roſe· water. ot Uns Hoch 01 


7. To make Marmalade of Grapes. or 


9 the ripeſt Grapes athered in a dry 

read them upon a Table where the 
Air Land the Sun may come at them; after 
Which take "from em the Stalks and Seeds, 
boili ing the Huſk, and, Pulp, -Or Juice in a 
Pan. with often ſkimming, whilft It 18 reduced 
to à thi &part ; and then let the heat be gen- 
tle, and hen you find it thickned, ſtrain it 
rhrough a Sieve, and boiling it onde more, 
add a” ſmall quantity of fine Sugar, or the 
Powder of white Sugar- candy, d {> put 
up into Pots, covered [with Paper for Uſe.” 


g 


1 10 38. +, make Babe of. Cherries. _ 
Boil the Cherries till they come to be 
very ſoft, and ſtrain the Pulp through a fine 
Sieve, and add à Pound of Sugar to à Pint; 


ſtiffen it with ven re 5 1 boll it up to 
t upon 
: 1 1 


"Po 
- 


| a ra a then rea pie and 
Tha ace 1s 
dry i It. *. LET 


- | , 
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H ** 1 of 'Mulberries, 30 - 
Take ther Juice of Black Mulberries, and 
add to a Pound and half of their Juice tb 
Pound af clarified: Honey, and boil them 
up, with often ing, till one part be 


copſumed. 60 ie e 7 


40. 'To make Fay of Nite Gran, 
er Gooſberriss. 1 
Take thi Frbie and pre, out the its 
clarifie it, and add to each Quart a ound 
of Sugar clarified,” and boile up to Candy- 
height; then boil them, add a Pint of White- 
wine; wherein an Ounce of Cherry-trec I 
Plumb-tree Gum has been 1 an 
1 it. perfect Jelly. N 


114363 5 41. To mate —— 


Take fine Su ar half a Pound to two 


'Oh pceg of the Juice of Limon, and the like 


Gch of Roſe water; boil them up; till 
they become lixe a Sugar; then grate into 


dem Tide Rind of hard Limons; and 5 


well incorporated them, put them up for 
in Glaſſes or Pots beg cold, _ cover them 


mth n +; 
42. I 4 * 83 


Aae "the Syrup of Quinces a Barber- 
nes of each Quatt ; cut into it about twelve 
Ounces free from Rind and Cores; boil them 
till they are very ſoft; then ſtrain the Pulp 
or Liquior-part, and boll it up with fix rn 


az "England's Newsf Way 
ol Sugar, till it be candy-proof ; then take 
it out and lay it upon Plates, as thin as you 


think convenient to cool. 
43. Clear or tranſparent Quincs- cabes are 
nf made tb. 


| n 
Take a Pint of the Syrup of Quinces, and 
a Quart of that of Barberkies; boil and cla- 
_ rifie them over à gentle Fire, keeping them 
free from ſkum ; then add a Pound and half 
of Sugar to the Juice, candying as much 
more, and putting it in hot, and ſo _ 
ing it ſtirring till it be near cold, at that 
time ſpread, and cut it into Cakes as the 
former. ek A ery) M 
44. To make Marmalade the Halian Faſhion. 
Take about thirty Quinces, pare them, 
| take out their Cores, and put to them a Quart 
'of Water, and two Pound of Sugar; boil 
them till they are ſoft; then ſtrain the Juice 
and the Pulp, and boil them up with four 
Pound of Sugar till they are become ſuffi 
dient thick. 


. To make White Quince-cakes. 
Clarifie your Sugar with Whites of Eggs, 
putting to two Ponnd, a quarter of a Pint of 
Water; which being boiled up add dry Su- 
r, and beighten it to a Candy; then the | 


Quinces being pared, cored and ſcalded, beat 
to Pulp, and put them into the boiling Su- 
gar, not ſuffering them to boil long before 
-- you | 


id 
a- 
m 
If 
n 
5 
t 
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Oven. 
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y_ take them off, and Uy them on Plates 
to dry, 
46. How to make a Leach of Almonds, 
Take half a pound of Almonds blanched, 
beat them in a 2 and add a Pint of 
new Milk, and ſtrain them; add two ſpoon · 
ful of Roſe-water, and a Grain of Muſk, 
with half an Ounce of the whiteſt Iſing 
U and ſtrain them a ſecond time for your 


47. To make one ſort of Macarooms, . 


Blanch a convenient Quantity of Almonds 
oy putring them into hot Water; beat them 

in a Mortar, ſtrewing on them fine Su- 
gar as you beat 'them; _> when they are 
well mixed, add the Whites of Eggs and Roſe- 
water; and when they are of à convenient 
Thickneſs, 4 them off Waters laid on 
Tin-plates, bake them in 2 gentle 


48. To 1 Almond Hllabub. 


Take new Milk 2 Gallon, the Flour of 
Sweet Almonds half a Pound, 2 little Roſe- 
water, two wang; of Lime-juice, half a 
Pint of the Juice of Strawbernes, and a 
Quart of Canary-wine, with — . ot 


du z beat them, and ſtir 
til W n tecomeof 2 led c. 


49. How 


* 
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49. How to dilh up a Diſh of Fruits with 
__- preſerved Flowers, 
Take a large Diſh, cover it with another 
ol the ſame bigneſs, and place the uppermoſt 
over with Paſte of Almonds, inlaid with red, 
white, blew, green Marmalade in the Figure 
of Flowers and Banks; then rake the Bran- 
ches of candied Flowers, and fix them up- 
right in order, and upon little Buſhes erect- 
ed, and covered with Paſte: Fix your pre- 
ſerved and candied Cherries, Plumbs, Peaſe, 
Apples, Gooſberries, Currans and the like, 
in their proper Place; and for Leaves 
you may uſe coloured Paſte or Wax, Parch- 
ment or Horn; and this eſpecially in Win- 
ter will be very proper. Wer 
30. A Perfume to perfume any Sorts 


«1, of Confections. 


Take muſk, the like quantity of Oil of 
Nutmeg ; infuſe in them Roſe-water, and 
with it ſprinkle your .Banqueting-prepara- 
tives, and the Scent will be as pleaſing as 
eee 
4 Ft. To make Curd-cakes. | 
Take a Pint of Curds, four Eggs, leaving 
two of the Whites out; add Sugar, and gra- 
ted Nutmeg, with a little Flour; Mix them 
together, and drop them like Fritters in a 
Frying · pan, in which Butter is hot. 


p 1 


52. To 


de by Raff etries or Strasberg. 5 


att 
1235 
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LW, Io male Orange · Butter. 

Take new Cream, two Gallons, beat it up 
to a. Thickneſs; then add half 4 Pint of O- 
range-flower-water, and as much Red. wine; 
and ſo being become the Thickneſs of Butter, 
it retains both the Colour and Scent -of 
Orange. | ur 


53. How to 15 an Excellent Junler. 905 
Take new Milk warm; then add Runnet, 
and let it cool; then ſtrow on it Cinnamon 
and Sugar, over that caſt Cream, and Kar, 


Sugar upon the Cream with Roſe- Water. 


54. To make. 4 mhipp d Glahn. 
Take a Pint of Cream, ſix Col of 


Sack the Whites of two Eggs, three Ounces 
of fine Sugar, and with a Bixch-twig. beat 


it 'till it froth well; ſkim it and put it into 
your” Syllabub-glaſſes. x * ur e 
937% igg,'To make Cirram ertum. 


Btuiſe old Curran in boiled Led, in 
them thorough a Sieve ; 820 Sugar and (in- 


1 


namon, and fo ſerve it up ; and TY 


56 To e tb 


er r Gobſberries be bofled r f 
want: of Green ones, your preſerv'd ones will 


do: And lien your Cream is boiled up Pp; pit 


them in; adding-Cinnamon, Mace and 


meg; then boil them in the Cream, and 


ſtrain all thorough a Cloth, and ſerve it 
with Sugar and Roſe-water. 57. 
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7. To make Sage-Cream, © 
Take a Quart of Cream, boil it well; then 
add 2 Quarter af a Pint of Red - ſage· juice, 
half as much Roſe- water, and as m eck 
Half a pound of Sugar, and it will be an Ex- 
ö cellent Dith and thus you may uſe it with 
= any ſweet Herbs, which are pleaſant and 
4 healthful.” es 1 
58. To make Syrup of Bar berries. 


© Stalks; boil them to a Pulp, then ſtrain and 
i, . tariſie the Juice; then boil it up, being fix 
Wo: Found, with fix Pound of fine Sugar into 
13 N find that ir will not thic- 
Jy, you may add more Sugar, 


Syrup, and if 
Ken it ſufficien 
5 . AHarmalade of Printes, Raiſms, Curran: 
om How to male it of an Amber colour. f 


aur 

ble Quantity of Water, till by be- 
ing over a gentle Fire, they become ſoft and 
pulpy 3. then ſtone the Prunes or Raiſins, and 
put them into as mnch Canary as will wet 
them: After that preſs out the Pulp, and 
boil it up with ſome Slices of Quinces ; then 
ſtrain it again, and put to each Pound half 
2 Pound of Sugar, and half a Pound of brown 
andy in Powder, and ſo in the 
lp well mired and ſprinkle Roſe· water in- 

to à Gally-pot glazed; dry it a little in an 
Oven or Stove, and keep it for your 3 

8 60. ' 


- Take 
partiona 
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| Take your Barberries picked from the 


into a 


r Fruit and keep them in a pro- 


of Cookery, dec. "3 
. How to make an extraordinary good = 
Sack-poſſet, 
Take fifteen Eggs, Whites and Yolks; beat - 
them very well, -apd ſtrain them; then take 
three quarters of "A pound of Six. penny Su- 
gar, and a Pint of Sack; put all together 
in 4 Baſon, and ſet it over a Charcoal-fire, 
and keep it i'r] till it be ſcalding- hot, 
* 72 quart of Milk over the Fire with ſome 
— of Nutmeg, and let it boil: When 
ate Tcalding hot r in your 
Milk, d your Skillet very High, and 
it in, ſtirring it all the while; then take it 
off the Charcoal, and cover the Baſon with 
a Diſh one cloſe, and ſet it by the ee 
for half an Hour. 


65 4 Ex ggf. fo mating Bl * 


8 Water, and ber | 
Pounds of — o-Raiſins ; . pick them from 
the ſtalks, ru m clean, and ſhred them 
ſmall: Bil 7 te Vater an 10 1 and Kad 
pour it upon ins, et ĩt 
ten 3 @ Tub, ſtirting it now an 
ſtrain it e a coarſe Sieve. 
To five Gallons of that Liquor, put four 
Pints of Elder - juice, the Berries being firſt 
po into a Pot, and ſet in a Kettle of both: - 
ing Water. The Liquor being ſtrained, and 
the; Juice being cold put it — and turn 
it into a Veſſel, and let it work; then bung 


1 
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it up cloſe, and let it ſtand tile tis ſins, and 
then bottle it off.: J -I 

1 20 62. "How! ih nth Yor) god Duke, 1 


ake Spr in ater t 3 von 
2 put i WOE EF or. Stone: bottl 
No, 27 | bwp 11 0 


ME. 0 p your, WAte 

to. a Stone, bottle, yu KT A in 0 
ey crit, 14 the Weed for ac 

Un a time, and it will do as well as uf; ſet 
in th e Sun. 704, 009m AE BESS ur") on Ro 


63. How to mike an Erteilen Houtl She. 1 


Take Honey - ſuckle - leaves, 8 


leaves, Strauberry-lehves; Violet - leaves, 
Bramble-leaves, — — unſet, Hyſop 


Bj quetoil-leaves, one, Handful of kh; 


- 


* 


* =” 
1 * — ; N 


the amg in three a ot Spring:waret 
comes to a en en put ina ſpiece 
alam and Honey as much asigrod 
muſt take ſome of the:botled 
alye;the Aſum and Honey in 
99 15 mix albtogether; This will cute 
e or an ſuch Sete Mou nm 
guts! eee 9045 ee A lo eini'! 
„od 10 344 R 622 394 bt 18 501 K G11 16] 
bat bens aul D.. Ji. 41 2916 v 
2193 Daun Hg . uo e 4551 
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er, then put m your” Fiſh wild the Togr 
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h ene 54 55 4 NN. ; oy 

Ake what freſh- fiſti you pleaſe and clean 

Tit vety . a — it in Wiite- 
ine Vinegar, Ws Spice, ſome Whole 


Onions, ſweet Herbs up, one” Limon 
ſhred,” a hatidfal of Sal ; cover the Fim al- 
moſt with Ingredients ; let it ſteep an Hour, 
then have ready boiling a thing of fair . 


dients on the Fire, and when it is about alf * 
enough, put in the boiling Water to it 4 
this way will make the Fiſh much fir; 
than the Old way; then fry ſhine" of t 
5055 in hot Liquor; then 2 oh Sante mad 

ho Cop Shrimp 8, * Mnſhrooms, two ® 
wh chovies, Capers, a Pandie of ſect Flerbs, 
to whole Orton, one ſtuck with Cloves 
Horſe-radiſh {crap'd, "Nutmeg, the Juice 
2 Limon, the Yolks' of two ri mix all 
theſe together two Pound of Butter, 
and draw it up very then diſh 7 4 


+ 


"5490 eee Nero 
Fein on Sippets, and run over your Sauſes: 
" Garniſhyour fry'd Fiſh with Parſly, Horſe- 
_ radiſh; and cut and * it * 
© Dhus-you may do all Fm 


14 | Of ar 
a * "4; 4 in She 
4 af 


it and beard Un Ran: tiohuly 
wich Pepper, Salt, and minc'd Parſly : Butter 
the Scollo 15 ſhells very well; then When your 
Fiſh or Oyſters are neatly laid in, put in 
1 Oyſters Liquor and Grated Bread to co- 
by 8 boil them half on Hooks and brown 

m with a je may 000 0, ak Fw 

u may 1 wit 
thoſe, ar 9 . Yay ſingly. 

grill Nabe ſame e ar yery ny goo 
einn Word. kk 


* To mals Nun! Pulling. 


3 Take a L. 97 and twelve Eggs 
| force che Whites of them, t them wit 
of Flour and Grated Bread. as 

thick as for Rice -Cuſtards; ſeaſon i it with 
A Roſe-water, Nutmeg and Sugarggou muſt 
butter the (loch vety thick, ore it will 
run out the. 3 muſt boil before you put 
it in, a g of a Quart muſt boil ors 


one Hoa — 4 ; it be N it 847 


4 | 4 
. 
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To pickle Myſtroome white. ph. 
(Gather your Muſhrooms when littleRur- 
tons, ig the Morning; waſh them and tub 


Water, and as 1 rub t * them in 
more Clean Water ; the ein in fair 
Water, with a little Salt for” half an Hour ; 
and then ſtrain them thr a Colander 


clean from the Water, and Jet them ftand 


till they arecold; and for your Pickle, take 
Lins, Salt, whole 2 5 Pepper, ſome 
Blades af about two Nutmegs ſli- 


ed, and. boul 2 apdabes an Hour, and Won 


it is cold, then put your Muſhrooms } into * 


| Pickle, and keep them cloſe. 


* ee Cuctmbers for eee 


_ 2 
431 
' = 
* 


* 


them clean with a piece of Flannel in clean | 


our Cucumbers clean, and or them 


© Clot 7 then take ſome Water and Vine- 
gar, Salt, Fennel- tops, and Dill-tops, with 
a little Mae, make it Salt enough, and 
ſharp enough to the Taſte; boil it a while ; 
then take it off, and let it ſtand till it is 
cold; then put in your Cucumbers, * 2 


Board upon them to keep them fe and & 


i they will he jo ext ina 
DT make a Boa. OY 
Take ſeven! 


XS two Whi 
put to them a fu Cream, 2 little 


Nut- 


42 


12 Fugland'/ Nene Way 
Nutmeg, and a few ſweet Herbs, as Thime, 
ſweet Marjoram, Parſly, Strawberry: leaxes, 

ſhred them very ſmall, then take boil'd Beef 
minc'd very ſmall, a full Plate of White- 

Bread ry. z mix them all together, and fry 
2 en as you do other Tanſies, not too 
brown. A. 5 x 


. 


: ">" 


To make an Orange: Fudding. 8 
N E N ein enn 


Take the Peel of à large China. Orange, 
mince it exceeding ſmall, and pound it in a 
Mortar; then take the Yolks of ſixteen Eggs 
well beat with a little Rofe-water, and put 
to it a little more than half a Pound of Su- 
gar, and as much Butter being melted, and 
eaſon it With a little Nutmeg, and put it 
in a Diſh being covered with Puff paſte, and 
lay Puff: paſte over it, and garniſh it in what 
form you pleaſe. | nn F 14.41 4 , " 


bene 16 1: 
ada ”; 1 Z * "5" 9. ' | with; ; 
Fo K To collar a Breaſt of Veal. Ne ae” 
| 1 9 n nne C4 


Take a large fat Breaſt of Veal, and bone 
it, ſeaſon it With a little of all ſorts of Spice, 
A little Salt, a little Limon peel, minc' d 
fall; take two or three Sprigs of Thüne, 
with as much of ſweet Marjoram ſtript and 
ſkced very ſinall, and ſtrow it thin all over 
the Veal; be>ſare to put both the Sweet- 
breads in, and row! u ihe and tye it with 
coarſe Tape; To bake it. M2" 1 

0 


* 


2 a P J * - 
* « 


l th . , y * . * * ne — 
"ade 
{% a n ? * * * 5 s N : 133 
| \ 8 8 
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85 "RT To pickle. Barberries. 
e ws 1 . ' er 


ite - Take your Barberries after they are picked 

fry and take your ſhatter d Barberries and oil. 
too them in Water and Salt almoſt ſtrong enough 
| to bear an Egg; let it boil half an Hour, and 
when it's cold put in your other Barberries, 
and ſtop themcloſe.. Hs 


To pickle Aſhen-Keys. 


+ Take them when they are very tender, and 
parbail them in a little fair Water, then take 
half a Pint of White - wine, and a quarter of 
a Pint of Vinegar, the Juice of a Limon, 
and a little Bay-ſalt, and when it is boil'd 
and cold put your Aſhen- Keys into your 
Pickle; keep them from the Alt. 


all es: Sauce for Wild Dugks,, 


_ Take a little handful of Sage, one large 
ne Onion ſhred very ſmall, ſeaſon it with a litt 

de, Salt, and rowl them up wich Butter, into 
d Balls, then put them in the Ducks, and roaſt 
ie, chem; then take half a Pint of Claret, in it 
ad diſſolve two Anchovies ; then take half as 
er much Butter as Wine, then thicken them with 
t- | the Yolks of two Eggs, then put your Ducks 
th in your. Diſh, n your Sauce through 


Ta 


them, and pull out your Balls: ſo ſerve them 
Io up. W 


* 


130 England 4 Neweſt Way 


y To Soufe a Bike. | 

Boil your Pike with as much Water as 
will cov AY together with a handful of Bay- 
leaves, and as miich Cloves and Mavis you 
think fit ; bei} it till it is fo tender that you 
may ron 4 Straw through it, take it up and 
2 — the Broth Whire-wine and Vinegar, 
nchovy,; when your Pike is cold put 
In _ ouſe ; Geeta 


1 maks «good c. 


* 


pas eh your Bother? 
your Flour, take four N 
of Ci wen, fix Eggs, -. ho four of 
the es, half 4 Pound of Sugar, half 2 
| Piat of Sack, and 2 Pint 6f 5 i 
all theſe K. with à httle =o 
this ug Strainer, with as much boil- 
12 Milk as will make your Paſte very 
ts ink it lie- after you have made it a 
quarter ofan Hour before the Fire, then take 
Poumd of Currans well dried, work them 
2 2 then 3 out a page of 
ate for the Bottom then pour on your 
_ Cake; for. the Paſte muſt be fo faſt that you 
cannot mould jt, ſo that you mult put it in- 
to the Oven as foon as it Tg ; then wy 
Candy, take your White of Eggs that y 
md two or 


n * and a pretty 00 


* 


SAS 8 TGB 


the. 


282, 
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1 bat i itn Zone -mortar W 
an Hour, 10 . may take a" Feather 
and Ice it over as thick as you can; ſet it in- 
to the Oven again to harden a little, and fo 
— it out. x 
10 make « Cru culs fie. 1 85 
Take thre? Pound of Flonr Xt e 
ut in it 4 Nutmeg grated, ten Blades o 
arge Mace, finely beaten alſo ten Cloves 
beaten, and 5 Mels Salt; then rib in a Pound 
of Butter, and put in 4 Pint of Alyeaſt, a 
Ping of Cream warmed, four Eggs, but two 
Whites, deat them with two 
Sack, and as much Roſe-water, mingle it to- 
cher, and handle it as little as may be, and 
ſet it before the Fire to riſe for half an Hour, 
then break it and mingle it in 4 Found ol 
ſmooth Carraway-comitts; put it in a Hoop 
and let it ſtan three quarters of an Hour i 
the Oven. 


To make Winter Chesſ#-cakes with: Pa pa 4 

For- the Cruſt, ta a Pound of Flour take 
three quarters of 4 Pound of Butter, wet te 
Flour ſtiff with Milk and two Eggs, then 
towl in the Butter; te make the Curd, 

put five Eggs toa Pint of Cream, and grate 
2 little Bi men. „ 


To mag Bran Padding. 78500 


Take a quarter *- Pound of freſh Bran, 
balf a Pound of = as it comes oe; 5 
4 mu, 


of ſift 


ſuls of 


A 
* 


"236 England.eNeweſt Ir 
Mill, chree quarterg of a Pound of Curxrans, 
fix Eggs, a Pound, of. Beet- . Pe ern 
* Nome it to your 7 Pe er 5 

pleaſe put in a quarter of a ound vgar, 
| ay as Den. Milk” as will 1 it pretty 
Riff; boil in 3 in a Bag os Cloth. A. 


7 make a ; Tanſey without ing. 


Take the Juice of young Spinage half 
Pint) or a little more, put thereto. a Pint 
thick ſweet Cream, and a little grated Bread, 
fifteen-Eggs, whereof; put in but ſix of the 
Whites, iweeten it — your Taſte, and ſtir 
it in a Sxillet; butter — Skillet a little, 
put it over a gentle Fire, until it be ſome: 
what thicker than butter d Eggs; then lay it 
upoh a warm Plate, and ſet it upon a few 
Coals, and with a Spoon make it of what 
thickneſs you pleaſe; then let it ſtand and 
Barden a; — then turn it upon another 
Plate, and let it ſtand a while on that ſide; 
if you have no Limon, then put aà little 
Verjuice, and Butter and Sugat upon it, and 
TO: It op. W, ebe 


1 \ZanitherGunp ur Turkeys or Capons. 


- Pike hal Fa Pint hite wine, and a 1 — 
ns Grav . and Oyfter-liquor, 2nd 2 Little 
grated Nutmeg, and put to it three or four 
arge Onions boi d tender and. maſhed ſmall 
with. a little ſmall 1 and wo or three 

i 


Apchoyſes, e bei de f 


„ as 


ol an Hour, with a little grated White · bread, 
and. ER Piece of Butter, and put ut to 


- »- — 


the! owls being roaſted, . 
To male Sauce for Wild-Fowl. * _ 
Take half a Pint of Claret, a little Oyſter- 
liquor, a little Gravy, and three or four 
Shalots; let it boil a quarter of an Hour, 
with a little grated Bread, and put to it 
le Anchovies minced, ' andza-little' Buttet, 
and ſhake it well together, and put it to 
your Fowil, being roaſted, and ſerve them 
n an enn e hn 2 don 
Jo make Sauce for Veniſon, ir a Hare: ras 
Taxe half a Pint of Claret, and a, lirile 
Oylter-liquor,, and put to it ſome good Gra- 
VI. and a large Onion ſtuck with Cloves, 
and ſome whole Cinnamon and Nutmeg cut 
inflices ; then Tet it boil till the Onion is 
boil'd tender; then take out the Onion and 
whole Spice, and put to it three Anchovies, 
and a Piece of Butter, ſhake it well together, 
and ſend it tothe Table. 
To male Sauce for Green -· Geeſe or Toung Dicks 
„Take almoſt Half aPint, ofthe. Juice of 
Sorrel, and a little White wine, a little gra- 
ted Nutmeg, and a little grated Bread, Jet 
it boil a quarter of an Hayy, and put to it 
as much Sugar as will 1weeten it; if you 
pleaſe you may put in a, feu ſcalded 993 5 
rbb 


* 


Wi , ” 
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338 bug, Meg Way 
e e and 2 piece of Butter, ſhake 
| — wy put it to che Gesſe, being 
el this Bank 1 oper far Oickens 


oa: ; 'T make Limon Cream, 


Take four: fair Limone p 
un, and ſhred them very it in. 
m0 2 Silver Cup, ſqueeze in all the Juice of 
the Limons to the Peel, cover it and let it 
ſtand two Hours,” ſtirrin irring it ſometimes; then 
put to it three a Pint of fair Wa- 
ter, ſeven fpoo fn Roſe - water, or Oran 4 
flower-water, add a little more than 
Pound of fine Loaf - Sugar, ſeven Whites of 
588% and- three Yolks y very well beaten ; 
it all in a Carvaſs-ftrainer, and boil 1 
till it be thick, ftirridg of it while ir is hoil- 
Ing; Orange · cream fs ade after this way, 
leaving out fralf” the or Gy 
in # Yolk or ro more. Woch 


e » Hub Cheb, * 


Tat new Milk; put ſome Runnet to it, 
* it ſtand till it comes like a Cheefe, then 
break 8 whey" it, and force the Curd 
tzhroug a nvaſs- rainer; then ſeaſon it 

pit l Gora and Sugar; you may 415 
u the Yolk of an Fe if you pleaſe; an 1 
| vou ker it alone be 2s welt; temper it 
| © Ttopather, and par it info a little Colander 

| to drain, * put it out and pour ſome n 

* it; 10 fend ir to Table "7 
0 


ek very 


* 


J 
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| Tomale © Di of Wildcls ike a 
Take of the beſt 2 and fine 
them throught a Canyaſs-ftrainer, and ſeaſon 
it with Roſe· vater and Sugar, and lay it 
out in a Diſſi in what form you pleaſe, and 
J A E ban diem it fr | 


"F fy 5 


Te . 8 . 
E 
Take a Pint of the beſt Sack, — 
leave out ſix of the Whites, and bo ſure you 
tale out all the Treads; put in ons N 
and ſome Cinnamon; mix your Sach 
By Veep, avell,”and be ſüre you put in 8u- 
hat the firl} ; ſer it on a 


Ec 


e an beep them 


t, i you ou cam 
n | very "roll irg till the 

d mn take out your Spoon, e 
t | Canls quickly, and cover it ong qua e 
f , 25 16 fewo it covered 

| 

t 

r 

1 


To WO a 
ip 4 le. 2 | 4 
Gut joar" Land in "this flices, 
Jr with Clone Mace, Nutriiep,” 


* . 


L 
. 
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Salt, with a little ſmall Pepper, and lay it 
in your Coffin; md lay on it and between it, 
a-few Raiſins of the Sun ſtoned, and a few 
Curtans, and a few Skirrets boil'd and blan- 
ched, and the Marrow of two or three Bones 
candied Limon, Dates, and dried Citron, pre. 
ſerved Barberries, and candied Lettice, and 
ſliced Limon, large Mace and Butter; and 


cloſe your Pye; and when it is baked, let 


your Caudle be White - wine, Verjuice and Su- 
gar, beaten up with the Yolks of three or four 
Eggs; and ſet it on the Fire, and keep it ſtir- 
ring till it begins to be thick; put it in and 


Make it together; ſcrape on Sugar, and ſend 
it up. 84 RT en 


0 
- 
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0 3 1 * * 4 05.4% þ * 48 * _ e ? 
a To make a Lamb-Pye anot ber Me 
| cut your Lamb in thin Slices, and ſeaſon 


it with Pepper and Salt, and Nutmeg, and 
ay it in your Coffin and Lay og it largo 


Mace and Batter, and oloſe your Pye; the 


ſame way you may make à Veal Pye, 
eee laue Re, 
Alter the Carps are kill'd, and the Garbidge 
drawn out of their Bellies and waſh d, then 
ſteep them in Claret · wine with Whole Spice, 
and whole Onions, Horſe-radiſn, and Li- 
mon ſhred, a little Salt and Vinegar ; then 
ſtew themagently half an Hour, or three 
A 35 TM , thicken 415 op der , 
fehr in 4 Sqyce-Pan 3. add. forge of tbe Fiſh 
Flr in eben 40d fog ofthe Fin 


2 


* OY 
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k 4 


made of the Parings of the ſame Friiit; then 
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or Carps-· liquor, two Anchovies, Oyſters and 
Shrimps; then pour it over your Fiſh; let 
thicken with the Claret, pur in ee 
pets: Garniſh with the Milt, Horſeradith, 
and cut Limon, or what elſe youfind pro- 
Per. | 128 D 1 ee a LOBES Of 


, 


il ef 
Hu to order Syder the be +! 
Firſt ſcald your Veſſels with Water: ſydet, 


to a Hogſhead, after-it is thus ſcalded and 
very dry, take a Quart of the beſt old Ma- 
laga-Sack, and put into it; ſtqn it cloſe, 
and row! your Hogſhead up and down. eve- 
ry Way to ſeaſon; then Tun your” Syder 
having 'a Tap in it before ens it; fill 
not your Veſſel by'a pretty deal, leavin; 
room enough for it to work in thEHogſhead, 
and {top it very cloſe to keep in the Spirits, 
which elſe will work out at the Hogſhead; 
and as you hear it work, for Nec wk every 
Day watch it, when it begins to make much 
noſe in working, draw out every Day à Glaſs 


to give it vent, otherwiſe it will burſt your 


Hogſhead. And when it is fine draw: it off 
inig another Hogſhead and then again into 


Bottles as ſoon as you¹q nn. 


To make Sder as fine as any Wine in 7 wenty- 
| Four Hours, or thereabouts i © | 


Firſt, Let your, Syder ſettle in the Rhine 


for twenty four Hours or more, to take it 


* 


o 
, . 2 
7 * * 


1 Newef Wy 


of fg i Lees; and e 
s We oh 15 wat. 


g Lond oe into it as 
maks it neither too thick nor toothin, 1 5 


1 of Cream; mix it well toge- 
| | hole, and pour it into 


2 pO I about 
we toget I i 
anda Toon 95 d fe, bert 1 

. Hader that is OM 4 
1 of Syde yder, 
2 Male e 
and pu — 12 Lg Syder, and in a 1 
Days: it owil 1 * 


pry 
by on (mak 


7 20 5 
off preſengl y Into Barthes, c or elle in to 
dee & will not be worth a EE 


< Swther Way much a 


ed 
_ though £ 2 — 2 1 2 


do he of the 8 
» Redfreat. 1 
40 a Hogſhead of . 


K. in ꝑr 
le ſowre 0 {ix Pound of Frey, 
ben Gra off much of. that by 
cr 


ey. 


candy, 
| * 


mM _ . 
wur Veſſel muſt not be quite full, 4 1 
may have room E 
into wille ſit to drink. 


Bur t iii Rip. N be 220 
pe and pve, core, and quas- 
tex them, P them into fair HM: take 
in alfb Tome of their Parin . Farings 


of . o_ 2 1 


oth, 

ater rm en „ oY 8 
much of that Water or Decoction "as 2 | 
— to boil up the Quarters that you have - 
reſetv d for your Preſerve, and put it into a 
Copper - pan very clean, and put in aas much 
ſine Zugar as you pleaſe, but in OED 
to the quantity of Quarters of hat 


you intend to preſerve, put them al 7 
auck make your Pan if avon a good Char 

coal · fire till they are >. pry ſtirring 
them ſometimes with a n, but not to 
break them ; then * them out, and lay 
them upon the Brims of à Dich, or on a 


W alter this e 


you will pare 
ene, 


1 A K Engla ud Neweft Way * 
Aih them up upon a Plate, and then make an 
Lid ef boiling your'Sytup La » quick Fig 
putting in ſote more Sugar, and the Juice 
of Limons, and let it boil till it be a Jelly; 
ten take it off from the Fire and let it ſtand 
tMiths cold; and then pour'it over your Ah. 
. and on tlie Brims of yo Pla tes as 50 
ink fit. But remember to take out the Pi 
rings of your Apples before you ſtrain the 
Decoction from dur Apples. This Decocti. 
on is very good. for the doing of almoſt all 
other Frits; but fome will boil the Partngs 
before the Fruits, and ſtrain out the Water. 
. 7. To make e Sauſages without Shays 
Take a Lege young Pork, cut off all the 
Lean and minte it very ſmall, but leave 
noneof the ſtrings or. ſkins amongſt it; then 
takeizvo Pound of Beef - ſuet Ihred ſmall, 
to Haad fals of Red- ſage, a little Pepper, 
Sale and Nutmeg; with a ſmall piece of an 
1 Onion: Mince them togetlier with the Fleſh 
and Suet, and being fine mince, put the 
Xolks ot two or three Eggs, and mixing all 
together, make it into a Paſte; and when you 
Alf it rowl out as many pieces as you pleaſe, 
TH  -in the formof an ordinary Sauſage, aul fry 
LE + chem. This Paſte. will keep a Fortnight up- 


econ. 
* Dat Ts Id du Neats-Tongues. 3þþ wry 
Take Salt beaten very fine, and'Salt-petre, 
6. . aach 2 like quantity; rub your Tongues 
; $4 \ 


4 


very 


4 x 1 | _ 4 FE * > 3 1 " 
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very well with the Salts, and cover them all 
over. with it, and as it waftes put on more; 
F when they are hard and ſtiff they are 8 bs 
5 chen rowl them in Bran, and dry them on 
and 2 ſoft Fire. Before you boil them let them 
Ab. Fic in Pump- water one Night, and boil them 
— „r 
| ky Otherways powder them with Bay- ſalt; 
0 and being well ſmoak'd hang them up in 2 
ct. Garret or Gellar, and let them come no more 
bos to the Fire till they are boil'd. cM ee 
r. T To roaft a Neat's: Tung, 
Fa Take a Neat's-Tongue being tender boil d. 
the | blanched and cold, cut à Hale in the Butt- 
End, and mince the Meat that you take out; 
then put ſome Sweet: herbs finely minced to 
11] Ii with a minced Pippin or two, the Kolks 
er Jof Eggs ſlic d, ſome mine d Beef et or 
3, | fninc'd Bacon, beaten Ginger and Salt, fi 
h || the Tongue, and ſtop the End with a Caul 


he of Veal, lard it and roaſt it, then make 


Sauce with Butter, Nutmeg and "Juice of 


„Oranges: Garniſh the Diſh with hed Liv 


ou 3 
e mon- gel and Barberries. 


Ty | 75 Po a Neat's-Tongie or Udder otherways.” 
PI Boil it a little, blanch it, lard it with 
pretty big Lard all the length of the Tongue, 
as alſo the Udder ; being firſt ſeaſon d with 
e, Nutmeg, Pepper, Cinnamon and Ginger; 
es ¶ then ſpit and roaſt them and baſte them Wich 
17145 L „„ Woes: 
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{weet Butter; being roaſted dreſs them wit 
ated Bread and Flour, and ſome of the 
ices. above-{aid, ſome Sugar, and ſerve it 


with Juice of Oranges, Sugar, Gravy, and 
ſlic'd Limon on it. ho 


7 


To make Minc'd-pies with Neat's Tongues. 
Take a freſh Neat's-Tongue, boil, blanch 
and mince it, hot or cold; then mince four 
Pounds of Beef-ſuer by it ſelf; mingle then 
together ; and ſeaſon them with an Ounce of 
Cloves and Mace beaten, ſome Salt, half! 
Preſerved Orange, and a little Limon-pee 
' 4 minc'd, with a quarter of a Pound of Sugar, 
tour Pounds of Currans, a little Verjuice 
and Roſe-water, and a quarter-of a Pint of 
Sack, ſtir all together and fill your Pies, in 
the Bigures as on the Copper-plate, Number 3 

or others as you pleaſe, - 


Sauces for Roa Pigeens, or Doves, 


1. Gravy and Juice of Orange. | 
2. Boil'd Parſly minced and put amongſt 
ſome Butter and Vinegar, beaten up thick. 
3. Gravy, Claret, and an Onion ſtewed 
together with a little Salt. 
4. Vine: leaves roaſted with the Pigeons, 
mine'd and put in Claret-wine, and Salt, 
boil'd together, ſome Butter and Gravy. 
5. Sweet Butter and Juice of Orange beat 
together and made thick. 


6. Min- 
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* Min 8 boil'd in — 

almoſt dry; then put to it Nutmeg, Sugar, 

Cravy of the Fowl,” and a little Pepper. "i 
7a Or Gravy of the Pigeons only. 


8 
Sauces for all Manner of Ruaft Land- Fool, 
a4. . Buſtard, Peacock, Pheaſant, Par- 
tridge 

1. Slicd Onions being boil'd, ſtew them 
in ſome Water, Salt, Pepper, ſome grated 
Breads and the Gravy 'of the Fowl. - 

2. Take Slices of White-bread, and boil 
them in fair Water with two whole Onions, 
ſome Gravy, half a grated Nutmeg, and a lit. 
tle Salt; ſtrain them together through a Stra- 

per, and boil it up as thick as Water-Grewel; 
then add to it the Volks of two Eggs, diſſol- 


thin Slices of Manchet, Gravy of 


3. Ta 
ſome ſweet Butter, grated Nut- 


the Fo 
meg, Pepper and Salt, ſtew all together, and 34 
pain 1 8 put in a Limon minced with * 
the Fee | 
4. Onions ſliced and boikd i in fair Water, 
and 2 little Salt, a few Bread · crumbs, beaten 
Pepper, Nutmeg, three Spoonfuls of White- 
wine; and ſome Limon-peel finely minced - - 
and boiled all together ; being almoſt boil'd 
put in the Juice of an Orange, beaten * 
and the Gravy of the Fowl. 
5. Stamp Small- nuts toa Palle. with Bread, 


Nutmeg, Pepper, Saffro Cloves, Juice ot 
en L 2 bd Orange, 


ved Tag Juice of two Oranges. 


. 


Orange, 


boil'd, Muſkified Biſtet, ſtamped and firain-f 


boib'd 'fomewhat thick put in ſome White 


r and Butter. 


% 
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and ſtrong Broth, ſtrain and boil fill 
them together very thick. -/* pre 
6. Quince, Prunes, Currans, and Raiſ ins 


ed with White: wine „Role-Vinegar, Nutmeg, 
Cinnamon, Cloves, Juice of Oranges and 
Sugar ; boil it not too thick. 

7. Take a Mancher, E e of the Cruſt andſ wi 
ſlice it, then boil it in fair Water, and being] be- 


wine, Wine - vinegar, Roſe or Eldegmanegar, 


8. Almond-paſte,” and Crumbs: of 'Man- 
cher, ſtamp them together with ſome Sugar, 
Ginger and Salt, ſtrain them with Grape-J Fl 


verjuice, and Juice of. FE boil it . Prep: fu 


4 e BL 


To 555 Roſe or E lder-vinegar. * 


ey Roſes dried, or dried Elder-flowers, | fi 
ut them into ſeveral double Glaſſes, or! 
Stone- bottles, write upon them and ſet them 


an the Sun, bythe Fire, or in a warm Oven, 


e the Vibe is out, fill them up Main, 7 
3s Tomate Perjuice. . 4 ſt 


Take Crabs as ſoon as the Kernels turn 
black, and lay them in a heap ts ſweat, then 
pick them from Stalks and Kortenneſs; and I © 
ithen in a longs, Trough with ſtamping Bee · 
tles, ſtamp them to Maſnh, and make a Bag || Þ 

ch, a8 ane as the 0 7 3 
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oill fill it with the ſtamped Crabs, and being well 
| prefled, put it up in a clean Veſſel 

ng A 

8 To make Houſtard. ; 

8, Have good Seed, pick it and waſh it in 

ad cold Water, drain it and rub it dry in a 

IdCdoth very clean; then beat it in a Mortar, 

1d with ſtrong Wine-vinegar and being fine 

1g] beaten, ſtrain it and keep it cloſe cover d, or 

e-f grind it in a Muſtard- og" or bean with 

52 Cann Bullet. een 


- F | To make Pay-cakes.,. 

r, - Tak! tees Pines of Grimm. 2 + Quart of, 

+ | Flour,' eight Eggs, three Nutmegs, a Spoon- 

full of Salt and tio Pounds of 1 
Butter; the Nutmegs being beaten, ſtrain 
them with the Cream, Flour: and Salt, with 
them into no ron _— ſerve Fon Wi 
. 133 589 


0 Ris "Os. A 

© Take three Pints of Spring · water, 2 quatt 
of Flour, Mace and Nutmeg (beaten , fix 
Cloves, à Spoonful, of Salt, and fix Egge; 
aun them od fry them into Pan-cakes: 


2 -Or thus. ©. 

Make uk Paſts of fine Flour, Roſe-water, 

Cream, Saffron, Yolks of E ih Salt and Nut- 

metz, and ws WT in clari n 3 
9910 | 43 
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Take three Pints ot Cream, 2 Quart of 
Flour, fiye Eggs, Salt, three Spoon fuls of Ale, 
a Race of Ginger, Cinnamon as much; ſtrain 
theſe Materials, then fry them, and ſerve 
tm eee, 


= 
%. A 
n 


HC 
 S 2a 3 


To make @ Tanſey the.beſt way, 
| | ' 2 | 


Take twenty Eggs, and take away five 
Whites ſtrain them With a Quart of good thick 
ſfweet Cream, and put to it a grated Nut- 
meg, à Race of Ginger grated,” ad much Cin. 
namon beaten fine, and a Penny; White-loaf 
re og thetn all. together with 2 

little Salt, then ſtamp ſome" green Wheat, 
with ſome Tanſey Herbs, ſtrain it into the 

Cream, and Eggs, and all together: Then 
take a clean Fry ing- pan, and a quarter of a 
Pound of Butter, melt it, and put in the 

Tanſey, and ſtir ix continually over the Fire 

with a Slice or Ladle chop it and break it 


b 
Y 
t 
1 


2s it thickens, and being well incorporated. 


4 


put it out of the Pam intg a Diſh, and chop 
it very fine, then make the Frying-pan very 
| pie, and port in ſome more Butter, melt it 
ang 73 Whole, or in ſpoonfuls; 2 
tinely fried on both fides, diſh" it up an 

ſprinkle” it wien Roſe-Vinegar, Grape. Ver- 
TW 
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ler, Se. 


juice, ie C 


the Juice of three or four 

on n en of fine * 
f 9 | 4 3 . ; IT 
Fe N theres ads egy 
; Take a little Tanſey, Featherfew; Parfly' 


and Violets, ftamp and ftrain them with eight 
or ten Eggs and Salt, fry them in ſweer Bur- 
ter, and ſerve them on a Plate or r Diſh with 
ſome * f 


. 


Tale Tanſey 21 Al aer of Herbs: as 
before, and Naten Almonds} Ttamp: them 
with the Spawn of a Pike or Carp, * ſtrain 
them with the Crumb of à fine Mauchet, 
Sugar and Roſe: water, and try it in * 
Butter. 4 OE 


To collar a edge Flank, hat "Ei, 
R er Fore-Rib of DG 


Tale the Flank of Beef, take out 5 85 
news and moſt of the Fat, ut it into Pic- 
kle, with as much Water as will cover it, and 

put a handful of Petre · ſalt to it; let it ſteep | | 
thr Days and not thift it; then take it out 
and hang it a raining in the Air, wipe it dry, 

Wed pd 2 -of © Sage, 73 — 
oops ot Rol mary, ws arjorain 
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132 England's Nene Way 
Thime, but twice as much Sage, mince them 
very ſmall, then take a quarter of an Ounce 
of Mace, and half as many Cloves, with a 


little Singer, and half an Qunce of Pepper, 


and likewiſe half an Ounce of Petre-falt ; 
mingle them together, then take your Beef, 


_ {plat it, and lay it even that it may roll up 
handſomely in a Collar; then take your Sea- 


-foning'of Herbs and Spices, and ftrew it all 
over, lle it up cloſe, and bind it faſt with 
Packthrea@; put it into an Earthen-Pipkin 
or Pot, and put a Pint of Claret to it, an 
Onion and two ar. three Cloves of n 
cloſe it up with a piece of coarſe Paſte, 


baketit in a -Baker's Open; it 0 r 


Hours 4 J 

1 5 7 $06; 1-59 | 0 7 
Wo 9 5 eee or Reil; » keep Veniſen 

"4% An that is W 


* Rrong We le, and as much ern as 
will make it boil it with ſome Bay- 
falt, and make a eb Brine, ſkum it, and 


| 172 it ſtand 5 it be cold, then put in your 


Venifon twelve Hours, 397 it, boll it, and 
Fial "tin bake Kh { "Thr." 26bis 55 
4 ey l O33 
08 0 Su 2 for 12 ined rain. 
0 f i or 8 $4 8 


Take 5e 5 Veniſon and boJl Water, 3 


nad rere eile and ſome Bay- 


ares, 


{ 
| 


Blood, or any good and new Blood; ſeaſon 
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=” of Cookery, Kr. 153 
leaves, Fhime, Savory, Roſemary and Fenil, 
of each a handfil;; when it boils put in your 
Veniſon, parboil it well and preſs it, and 
ſeaſon it as aforeſaid, bake it to be eaten 
cold or hot, and put ſome raw minced Mut- 
00 URN 747 106 32995 


Otherways to preſerve Tainted Veniſon. * 


Bury it in the Ground in a clean Cloth all 
Night, and it will take away the corruption, 
ſavour or funk. pe te 


'F | | | * $ 7 - 1 
Other Souſe to counterfeit Beef or Mutton | 
0 give it a Veniſon colour. 


Take ſmall Beer and Vinegar, and parboil 
your Beef in it, let it ſteep all Night, then 
put ſome Turnſole to it, and being baked, a 
good Judgment ſhall not diſcern it from Red 
or Fallow Deer. a ES 
Otherways to counterfeit Ram, Weather, _ 


0e other Mutton, for Veniſon. | 
Bloody it in Sheep's, Lamb's, or Pig's 
it as before, and bake it either for hot or 


cold. In this Faſhion you may bake Mutton, 
Lamb, or RI. 
bs N 
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ES . in ſeaſon from All- bolland. 
Tie till June. 

Thames Salmon in ſeaſon from April, and 
allow d to be caught to Holy-Rood the 13th of 
September. 

a geon catch'd in the Eaftern-parts in 
i, lap and Jane, (excellent Fiſh roaſt- 
| ut chiefly eaten pickled, moſt 

lake at Hamborough, and at a glace belong 
ing to the King of Pruſia, call'd; Pillow : 1 — 
times catch d in the River . and now 
and then in the Thames. 

Tarbett in ſeaſon all the, Lear, but ſcarce 
is the Months of December, January and Fe- 


nau. 

_ Carp Spawn i in May, in 3 all the Year, 
at fome Placeor other; Thames OP. reckon- 

ed the beſt. 

Whitings and Cod i in ſeaſon here chiefly in 
November, but in the N orthern- Countries 
longer. 

Lampreyr in tate Sc to une 

to be 1 catcht in the River Seneru. 

+. Mackarels in ſeaſon the * End of Amrl, 
"__ continue Mayand ue. 

Tohſlers und Crabs come in in Auguſt, and 

"hold till Chriffmas, which is call'd [the firſt 

ſeaſon ; and from Chriſtmas to Je, is call d 


the ſecond 
9 on * Oyſters 


7 8 
\ 


d- 


Nel 
of 


rheir Feathers, which are ealled — 2 
Moulters, come very Fat; and at the 
End of the Year moſt ſort of Fowls both 


a 1 : | | _ | 
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Oyſters in een from the Beginning of 
September to 

Herrings in SE in Sn but the bi 
ſeaſon when in full Row is 1 in Sept 
Otober and November. 11 (ol 

Trouts in ſeaſon in April, Ay, 995 the Be- 
ginning of June; Hanpſbire the Chief Coun- 
try for them. 


Sales, Thornhack, Gui and E Eck, akrays 


in ſeaſon. 5. 
Fowls and Rabbets, Ke. when in . 


In Fanuary, February and. March, Tu N 
Poults, Green: Geeſe, Ducklins, - Turkey, 
Chickens, ſome Pigeons, Tame SuckingRab» 
bi Phea ſants and Partridge with Eggs, are 
in ſeaſon. Aud in March, Leveretas, Wild 
Phone Wild Rabbits. In April, a and 
Zune, the Chickens come to be large Fowls, 
ſo that I „Geeſe, Ducke an Fowls are 
in ſeaſon a 11] ins Tear, e | 
| 2 


4 Fly and Ag, wild Ducks that ſhed 


Wild and Tame are good and in ſeaſon, as 
Swans; Buſtards, Wild- Geeſe, Brand-Geeſe,* 
Wild-Ducks, Teal, Widgins, Shuftlers, Fer Pen- 
teals, Eaſterlings - Heathcocks;: Wood - cock BY 


Pipes Plover, Earks, Quiile, Black 


+ 


K 
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156 Englatid's Neweſt Way 
Thruſhes, Felfairs, Pheaſants, Partridge, Bit- 
tern, 1 8 Ducks, Cock ⸗ - Turkeys, 
and Hen - T . 5 - N Pullets, 
and Hens — Chickens; likewiſe 
Hares and Rabbit, Wd e RR 
3004 | F 
Ae. That the Cock 8 is Init of 
ſeaſon after Chriſtmas, but the Hen con- 
tinues in ſeaſon till Eaſer, . with 
| Egg al 1 1 8: 


5 75 | + To make Gravy.) ct; is 


of | Slice FER Beef, auch lay it in a Stew: pan 
With a bit of Butter, and a Slice of Bacon; 
cover it very cloſe , and when it ĩs done add 
2 Ladle-full of Tell -broth, ſo keep it for 
aſe ; and when you ou have occalion add ſome 


Catehup, | wt 5 


39 * 
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Set the Butter over the Eire in the Sauce- 

2 and let it boil till tis ſo brown as you 

ie it; then ſhake in Flour, ſtirring it all 
1 4 ſd. r it for any s Bae maße " 
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To male 2 EY 


; 1 2 a L 5 Beef, — * it with 


bn as, Pepper, Salt; Thame, 
r A Winter- 
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Winter-ſavory,”: n ſweet Marj 
peel, and an Onion as big as a Walln 


croſs Diamond · cut, fo lay it together in the 


** * | 
© 
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ram, Parſly ſhred ſmall, with a little Limoſ 


take a good Neats- foot, bone it, and cut 


Pan, and juſt cover it with Water, and bake 
it tender; and when you have made a Din- 
ner of it, pick it all out of the Liquor clean 
from the Bones; and when it is cold, ſhred 
it very ſmall with a little Beef-ſyet ſhred al- 
ſo ; then bear it in a Stone · mortar, ſo ſqueeze 
it into a Veniſon-pot, and put thereon the 
Fat that came off when it was firſt baked, 


ſet it in a cold Oven one Hour, 


Jo male Pottage, | 


Take a Quarter of a Pound of Butter and 
put it in the Stew-pan, and ler it ſtand over 
the Stow till it is brown; then ſhred an Onion 
ſmall and put into it; then ſhake in ſome 
Flour whilſt tis pretty thick; then put in 
the ſtrong Broth by degrees, and ſo let its 
boil à quarter of an Hour; then put in two 
Slices of Limon, a little Mace, beaten Pe 
per, and a little bunch of Thime, then take 
the Ox - pallates and Sweet - breads, cut them in 
thin Slices, and put in the Pottage with ſome 
Fore d- meat: balls; then let them ſtand over 
the Stow, and as the Fat riſeth ſkim it off; 
then rake three Heads of white Endive and 
boil it a little; then ſhred it and put it i the 

| #1 rot 
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36 Enpland” Neweſt Way 
roth with fryed Sauſages cut in pieces, and 
wit boil à little while; then take a French- 
ol, and cut it in thin Slices, and toaſt it 
ry brown, and put it in; or you may put 


ö Endive ſcalded, and fliced Limon. 


Inſtead of frying it with Butter you muſt 
New it in the frying with fair Water, Salt, 
Spice and Hetbs, ſo that it is enough; put it 
into White-wine, Shalots, Anchovies, Gra- 
„let it ſtew a little more; then put it in 
the Yolks of Eggs beaten with White-wine, 
beaten Mace, and a little ſhred Thime, Sa- 
vory, and pieces of Butter. a 


A General Saure. 
Far 
Mlince a little Limon- peel very ſmall, a 
little Nutmeg, beaten Mace, and Shalot; 
ſte them in a little White: wine and Gravy, 
10 melt your Butter therein; if it be *4 
Haſhes of Mutton, or Fiſh, add Anchovies, 
- #little of the Liquor of ftewed Oyſters, and 
Limon-peel., "© » | 


PLS Je | 9 


17 30k pottage eee, | 
— Takea Leg or a Shin of Beef, the Scrag- 
end of a Neck of Veal, or Mutton, 8 the 


In 2 roaſted Fowl in the Middle of it, and ſo i 
ſerve it up; peeing the Diſh with green | 
1 7 


E 


|: 
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| Meat, ht eee pieces, bail it in two 
Gallons of Water ſix or eight Hours, lowly, 
covered cloſe ; and when it is half done, put 
in half an Ounce of white whole Pepper ned 
in a 'Rag, and two Onions, and when the 
Meat is boiled to Rags, ſtrain all through a 
coarſe Hair- ſieve, ſqueezed hard, and 00 a 
little Cloves, Mace and Nutmeg; beat in a 
very ſmall bundle of ſweet Herbs, one Sprig 
of each of Spinage, Sorrel, Beets, or Endive 
a good handful of each ſhred groſs; let it boil 
awhile, then diſh it up with roaſted Ducks 
or Pigeons in the middle of it, and fried Balls, 
Sauſages, cut in little bits, ſmall Slices of Ra- 
don fried, toaſted White · bread in ſquare Slices, 
you may add Gravy, Cocks. combs and Pa- 
lates boiled in Water tender peeled, and cut 
in long bits; in the Spring add Aſparagus 
cut in bits, with long green Peaſe, put in 
before the Herbs; in Winter, the Pulp of 
White peaſe; when you Giſh it, beſure it boils 
in a Diſh, over the Chafing -dith, before you 
ſerve it up: the fried Combs and Palates boil 
in a little of the Broth before you put them 
in the Diſh, with Lamb- . and Sweet- 
breads; or if you pleaſe, with ſome of he 
Combs and Palates. * 


To roaſt V a 


Beat the Whites'of two Eggs with a little 
Flower, that is fine, and do it over with a Fea- 
ther two or three Times: y then balte it _ 

ut- 


< 


160 England Neweſt Way - 
Butter and flour it; boil Claret with Salt, and. 
add Gravy z boil grated White-bread with 

Claret, Cinnamon, Sugar and Butter. 

C000 = 88 
2 Take a whole thin Flank of Beef two 5 

Stone and upwards, bone it, pull off the in- 

ward Skin, and ſlaſhi it croſs and croſs, in the 
middle, eſpecially where it is thick; lay it 
in Pump- water {x Hours; then ſalt it with 

- as much white hard Salt of Salt-petre, as an of 

Egg mixt with two Porringers of white Salt; 
or if your Petre be ordinary, then ſalt it with gg. 
one Porringer of each, rubbing the Salt very 
well in, and ſprinkling a. Porringer of I 1 
Wine-Vinegar upon it, ſo let it lay three or 

four Days, rubbing and turning it once a day; pl 
then rinſe it out of the Brine with a Pint of I b. 
Claret; then ſeaſon it with Nutmeg, Mace, 


Cloves, Famaica-Pepper, and. White-Pepper, - 
of each a quarter of an Ounce, beaten all to- I h. 
gether, with 'Thime , Savory. and Limon, I N 
after they are waſhed and ſtript, a ggod 27 
. handful. of each; allo half a handfull of I .1 
Sage, and the Rind of one Limon, all ſhred FI ., 
fmall together; ſo rubbing all theſe together I 41 


very well in all the Inſides; Cuts and Clefts, p 
binding it up with Tape, lay it in a long I þ 
| Pot with theClaret, lay the Skins and Bones 
on the Top to ſave it. 2 
Ex 0 1 * „ e 88 
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Tir a Palſey Vater. 
Take Lavender. flowers ſtript from t 
Stalks, fill a Gallon glaſs with them, pour five 
Quarts of ReQ. Spirit. vini on them, circulate 
them fix Weeks very cloſe with a Bladder, that 
7 go out; let them ſtand in a warm 

lace, then diſtil in a Limbeck with his Coo - 

er; then put in the Water, Sage, Roſemary- 
wood, Betony-flowers of each half a handful, 
of Lilies of the Valley, and Burrage, Bugloſs 
and Cowſlip-flowers one handful of each; 
ſteep*em in Spirit. vini, as they be in ſeaſon, 
fill all may be had; then put to them Balm, 
Motherwort, Spike-flowers, Bay-leaves, or a- 
ny Leaves and Flowers, of each an Ounce, 
put them in the diſtilled Wine mentioned a- 
bove, ſteep them ſix Weeks, then diſtil as be- 
fore; then put into it Citron- peel, Peony- 
ſeeds, dry and huſked, of each five Drachms, 
half an Ounce of Cinnamon, Cardomum- ſee 
Nutmeg, Cubebs, Yallow-ſandets, of each ha 
an Ounce, Lignum-aloes one Drachm, powder 
all theſe and yur all in, then diſtil Spirit. vini 
above, then digeſt it ſix Weeks, then ftrain it 
and preſs ir, then filter, it then put a Scru- 
ple of Saffron, and half au Ounce of dried 
Roſes in a Sarſnet · bag in it. 


Souſe for Bran. 5 


Half Beer and half Water, and Wheat- 
bran and galt boiled an together, and-fo 


ſtrain 


\ 
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ſtrain it; and when it is cold add more Salt, 
and in a Fortnight new boil it. 
© | Liquor for Sturgem, » 
© Take Beer-vinegar and boil. it very well, 
with a little Salt, and let it be quite cold] 
Then pour it into the Fiſh” and cover it very I (1 


Go. 1119 K 1 
Cover them two Inches thick with Bay- qu 
OS G0 e I te 
+. To keep Mangoes aud Bamboes, 85 
Mingle Muſtard and Vinegar and cover 
Take a Quart of Oyſters, renſe them one I ir 
by one in their own Liquor, with a little Y q 
Vinegar and White- wine, then ſtrain the Li- 8 
Auor into them; then put thereto Mace and | 
| Whole Pepper, Cloves, Nutmeg, and a very v 
1 Iittle Thune and Savory, a whole Onion and B Þ 
1 a little Limon- peel, cover it cloſe and let 2 
it ſtew very flow almoſt a quarter of an It 
Hour; then make the Sauce with ſix Spoon- y 
fulls of the Liquor, Shalot, Anchovies, melt l 1 


the Butter therein, ſtrowing in alittle Mace, 
beaten Juice of Limon; wet Sippets in the 
ſtewed Liquor, lay your Oyſters the beſt Side 
upwards; crumble the Yolks of two or three 


Ml Eggs, 


* 
— 


* 


* * > 
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Egge, ſo pour on the Sauce: Garniſh with 
Limans, dem and Greens. 


1 fy Oyſters, 


Pick out the La | and dry e in a 
Cloth, beat the Volks of two or three 
with one or two. Spoonfuls of Cream, or Milk, 
and ſtir thetein ſome grated Bread; then dip 
the Oyſters therein, and fry them in a great 
quantity of boiling hot Suet, as you do Frit- 
ters, of a pale, be brown e you 
need not turn them, neither need you gp 
_—_—_ on they have 2 of Suet. | 


Ta boila Couple of Cage FAY \ 7 


Scale them and gut them, ſave the Blood 
in Claret, aud boil them in good reliſh d Li- 
quor half an Hour, make the Sauce with 

good ſtrong Gravy-liquor, the Blood and 
Gauen a whole Onion, three or four 2 
vies, ſhred Shalots, a quartered Nutmeg, 
Blade of Mace, a little whole Pepper, 
all theſe together z then melt the Butter thick 
therein; beſure the Fiſh be well dreined before 


you put your Sauce therein, add wy of 


Limon. 


To few a Couple of Carps, 
Scale them alive, wipe them very well with 


2 Cloth, put them 1 in a Stew-pan with a quart 
M2 of 
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of Claret, a pint of Syder and a little Vi- 
negar and Salt; then ſtab them with a Pen- 
knife in ſeveral Places, and let them bleed 
very well in the Liquor ; then take out the I 
Carps and gut them, and take from the Guts] 

the Gall, and then put in the Guts again; 
then add a bundle of ſweet Herbs with ſome 
large Mace, ſliced Ginger, one Nutmeg quar- 
tered, whole Pepper, three Anchovies, a lit- 
tle Limon- peel; when it is almoſt done, two 
Onions, a whole Shalot, a little Gravy, co- 
ver all cloſe and ſtew them half an Hour; 
lay the Carps in the Diſh with the Guts, and 
Sippets, and thicken the Liquor with the 
Yolks gf ſix ox ſeven Eggs; you may add a 
Couple of Eels to ftew or breil, Oyſters, 
Shrimps, Juice of Limon, or fliced Limon. 


5h To maronet Trouts or other Fiſh. 


Fry the Fiſh in ſtore of clarified Butter, 

or Oil, or Suet, till they are criſp ; then 
take them out of the Pan and let them ſtand 

till they be cold, take an equal quantity of 
White- wine and Vinegar, ſome Salt, whole 
Pepper, Mace, Cloves, Nutmeg, Ginger f]i- 

ced, Roſemary, Thime, ſweet Marjoram, 
Winter-ſavory, a Bay-leaf, or two Onions; 

boil all theſe together almoſt a quarter of an 

Hour, ſo pour it on the fried Fiſh in a Stew- 
po" hot, fo flice a Limon · peel, and add a 
int of Oil, it will keep a Month covered 

Al og with 
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Pin- dripping pan, or TH Earthen-· pot; let 
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with Liquor; ſerve it with Oil, Vinegar and 
Limon. | «4 


T6\ſouſe Salmon / Bont, ey driſithem'bet. 


Let your Liquor be Wine, Water, White- 
wine-Vinegar, a little whole Pepper, Mace, 
and other Spices, one Onion and a little Li- 
mon- peel, Thime, Savory and Roſemary ; let 
theſe boil together a little while, then put 
in the Salmon or Trout; a Joll of Salmon 
muſt boil half an Hour, the other according 
as in | bigneſs ; you muſt take it out of the 
Liquor to be cold, and put your Liquor in 
a Stone · veſſel to cool; add more Vinegar and 
Salt, then keep your Fiſh therein ; it may be 
boiled in the ſame manner; to either, make 
the Sauce a little Liquor, White-wine, An- 
chovy, beaten Mace, Shalot, ſtrew a little, and 
melt the Batter therein; you may add ſtewed 
Qyfters, Shrimps, or fried Smelts; theſe Fiſh 
to eat hot muſt be ſcalded: You muſt gar- 
niſh it with Limon, and ſqueeze Juice of Li- 
mon thereen, for Pike, or ſome other white 
Fiſn; you may leave out the Anchovy, and 
increaſe the quantity of beaten Mace, with a 
little Shalot. n 


d L of Pork Hansfoſtion. 


"F | ”_ ' - : 2 10 
Take a Leg, cut it Ham-; faſhion, put ie 
5 let 
1c 
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it ſtand all Night in the Oven, that 3s, if ys 
draw your Bread about 12 a Clock at Night, 
then - 4 a Clock the next Morning take it 
out, and before it is cold, take half a hand- 
full of Bay-ſalt, and as much of that ye call 
falt upon ſalt; rub it well, and make a little 
hole in the thick part of the * to let the 
Salt come to the Bone. | 


F7 ne'd-pyes of N 


Tien Eggs boiled hard, and cold ſhred 
4 them with one Pound of Beef- ſuet, ſeaſon it 
with a little Salt, half an Ounce of beaten 
Cinnamon, a little Mace, better than a quar- 
ter of a Pound of Sugar, half the Rind of a 
Limon ſhaed ſmall, ſix or eight Dates ſhred + 
mall, three Pippinscho ſtnall, a quarter of a 
Pint of Roſe- water, a Pound anda quarter of 
Currans, the Juice of an Orange and a Limon, 
What Sweat. meats you pleaſe, TR "I 


4 esl, Bataliagye, 1 


Take Veal Sweet · breads, Ir wa 
Soest -breads, cut the large Sweet - brrads in 
proportion to the bigneſs of a Wall nut, or 
Cheſs-nut ; take a Calf s-: tongue or Lamb's- 
tongue parboil d a little, ſo peel them and 
lice them; ſome ſliced Calf s- head or Lambs: 
head, Scollops of Veal or Mutton larded 
With * two or WN ſlit Larks, a few 
Oyten 
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Butter, and * it into the Pye. 


the Yolks of five E 
th fiv M 
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meg, Mace and Pepper; lay theſe into your 
Pyes that all places may fare alike; add Balls, 
hard Eggs, the Yolks of them, and a large 


iece of Marrow, 


the Top; and when it comes out of the 


Oven, boil ſome 'White-wine, Mace; and ſweet. 
Butter and put into the Pyes; if for a ſiveet 


Pye put Sugar in, and leave out your large 
Oyſters and Balls, and add pieces of boiled 
Potatoes, preſerved Lettice, and Suet, with 


other Sweet-meats, to make the Cruſt half a 


Peck of Flour, almoſt three pod of But- 
ter, and boiling Water. 


” x 
To make Oyfer-pye. . | " 


Make good Cruſt, raiſe the Pye thin. Tet 
your Oyſters be ſcalded in their own Liquor, 
White-wine, Spice, Onion, Thyme, Savory; 
and when they are cold par them in the 
Pye, with Butter under, and Marrow, hard 
Yolks of Eggs, a little Pepper and Salt, bea- 
ten Nutmeg, large Mace, Barberries, more 
Butter on the Top; bake it in a quick Ove 

then boil White-wine with a little Mace — 


To — Idits pot. 


Take three Pints of new Milk, or 82 
888, WO | 
Tr 
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Oyſters plumpt; ſeaſon theſe with Salt, Nut- 


rge Mace, pickled Bar- - 
rries, and good fi ſtore” of ſweet Butter on 
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your. Eggs with a little Roſe-water, Nuts 
meg, two or three Spoonfuls of White-ſugar, 
flice half a White-loaf very thin in the Milk, 
and when *tis a little ſteeped break it with 
Jou Hands, then put in-your beaten Eggs, 
and break it with your Hands; then put in 
pour beaten Eggs and break it a little more; 
_ then put in a little bit of ſweet Butter on 
the Top, or Marrow if you pleaſe; ſcatter 
a few Raiſins on the Top, you may put Puft- 
 _ paſſe round the Diſh, bake it half an Hour 
in a flow Oven. 


1 
.. oh e | Mo | | 
TD) make Scotch Flummery, 


3 iS, & WO * Fg 
Take a quait of new Milk, mended with 
little Cream, beat the Yolks of fix 
With alittle of the Milk, or a little Roſe- 
Water, ſweeten it with a little White-ſugar 
and Nutmeg, butter a Diſſi and pour it there- 
in; ſet it on a Chaſing - diſn of Coals over a 
broad ſlow Fire, cover it cloſe ; and when it 
begins to thicken ſtrow in ſome Currans | 
we? in Sack on the Top. You muft not 


4 


i 


: 
wo” 
. 
| 


it whilſt tis over the Fire; and when 
1 perceive all over take it off quick and 
Jexye it up. „ Es \ 1 | 


: h # W To nabe Tanſey. a 
„Take a Pint of Cream, twenty Volke of 
Fees den Whites, beat them well, two aal 


- 
* 


4 
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of 
e Sugar, Naples-biſket grated, a Pint or 


J eh, Se., 16g 
oß Roſe · water, a little Nutmeg, ſome 
more of the juice of Herbs, fry it with 
Butter, or ſtir it in a Skillet till it begins to 
thicken; then ſet it in an Oven to ſetkle it, 
in a Tin- pan well buttered for the purpoſe; 


then butter a Plate and turn it out, and then 


ſqueeze the Juice of Oranges upon it, and 
ſtrow fine White-ſugar on the Top of it, and 


quartered Oranges round the Diſh ; If your - * 
Herbs be Spinage in your Tanſey, you may 


add a few Wall-nut-leaves bearen with Sack, 


it doth very well; in Pippin-time half the 


Eggs and 6 or 8 Pippins ſhred very ſmall; the 


fame with a little more Biſket boiled, will 


make Excellent little Puddings to Batter, with 
Roſe-water and Sugar. . 


7 I 9 c 


Jo make Patty-paſties. 


Take the Kidney-fat of a roaſted Loin of 


Veal and fhred it ſmall, with a little of the 
Kidney or Veal; ſeaſon it with a little Salt, 
Cinnamon, Mace, Sugar, a little grated Bread, 


a little Cream, four -or fix Eggs, half the 
Whites, a little Roſe-water, fo blend it toge- 
ther, and put it into ſmall Paſties of Puff- 
paſte, and fo fry them in great ſtore of hot 
Suet, or bake them, or old 'Sweet-meats in 


Tuff paſte doth well. 


e 
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Take of the fineſt Flour well dried before 


the Fire, mix it with a Quart of new Milk, 
not too thick, fix or eight Eggs, a little Nut- 
meg and Mace, a little Salt, Sack or Ale; 
beat them well together, make it pretty 
thick with Pippins, ſo fry them dry. 
ay 39 | 


"To make ordinary Plumb-cake, = 


Tanke half a Peck of Flour dried before the 
Fire, put therero Mace, Cinnamon and Nut- 
meg; beat in almoſt half a pound of White- 
ſugar, beat in four Eggs, three poundof But- 
ter; work all theſe together very well till 

 - * *HFou diſcern no pieces of Butter, then put in 
balf a Pint of Sack and Roſe-water together; 

diſſolve 2 or 3 Muſk-plumbs; wet it with a 
7 of Ale- yeaſt, and a Pint of Milk warm, 
1o work it very well with your Hands up- 
wards; then put in a pound of Raiſins of 
the Sun ſtoned and ſhred; then put in four 
pound of Currans, mix them very well, and 
dovyer it with a Cloth, and ſet it before the 
Fire to riſe an Hour before you ſet it in the 
Oven, ſo bake it in a Hoop, and let it be 
two Hours if the Weather be cold; fave out 
"one pound of the Butter to be melted, and 
"poured in, and work it before you lay it a 
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To maks Confliy or Gilliflower-wine. 


Take three Gallons of Water, put to it 


ſix pound of the beſt Poder · ſugar, boil the 


dugar and Water together half an Hour; as 
the Skum riſeth ſkim it oft; when the time 
is Expired ſet it to cool as you do Wort; 
and when tis cool take a large Spoonful of 
the beſt Ale-yeaſt, and therewith beat well 
three Ounces of Syrup of Betony, then pour 
it into the Liquor and brew 1t well toge- 
ther; then put in a Peck of Flowers, only 
the Flowers cut from the Bottoms, and in- 
fuſe them in the Liquor, being mixt with the 
Yeaſt and Syrup, let them work together 
three Days covering them with a Cloth; 
then ſtrain it and put it into a Caſk, and let 
it ſettle there three Weeks, or four, before 
you ꝓottle it to drink the old Syrup. Each of 
the Flowers will ſerve as well as Citron. 


{To make Copſlp-wine another way. 


Take nine Gallons of Water, put to it 26 


md of fine Powder - ſugar, when tis warm, 


and the Sugar melted; put in the Whites of 


ſix Eggs well beaten; when it boils ſkim it 


clean, then let it boil one Hour; you muſt 


do this boling-hot upon a BuſheFof Cowflips 


pickt, os 3 Aa _— it ſtand 
- twenty four Hours * ps. 
18 n and 
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and put ſix Toaſts of brown Bread well toaſt 
ed, and ſpread both ſides with the ſtrongeſt 
thick Ale- yeaſt you can get, then put the 
Juice of ſix Limons and the Peel of two; 
then cover it cloſe and let it ſtand two 
Weeks or three; then bottle it up and put 
| Knob of Sugar in every Bottle; cork it 
well, and in a Fortnight you may drink it, 
and it will keep a Lear; and if you will 
keep it longer you mult add to your Sugar 
three pound more. 2 


To ſcald Goosherries. 


Take a Pint of White- wine and a Pint of 
Water, one pound of White-ſugar, ſo ſcald 
as many Gooſberries as the Liquor will cover; 
the ſame Liquor will ſcald two or three Par- 
cels, ſuch Liquor doth well to quoddle Pip- 
pins, cut in halves not pared, and diſhed 
— the Liquor; ſo you may ſcald any other Þ} ) 
ruit. ö 


To make Hedge-bog Cream. © 


Take a quart of ſweet Cream, five yolks 
of Eggs well beaten, ſet it on the Fire; be- 
fore it boils take three Spoonfuls of ſoure 
Cream, give it a boil till it is turn'd, then 
pour t in a Cloth, and hang it up to dry; 
then take a pound of Almonds and blanch 
©. them, keep ſome of them whole and * 
Fn, " p 9 
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the reſt with Roſe- water, or Orange - flower⸗ 
water to keep them from oiling; then mix 
the Curd and Almonds trgether, and lay it 
in a Diſh in the Shape of a Hedge- hog; cut 
the Almond in four pieces and ſtick em thick 
in the Back to look like Briſtles, and put 
two blue Currans for Eyes, then take a 
pint of new Cream, and ſweeten it accord- 
ing to your Tafte, and pour it on each ſide 
of the Curd. 4 Ow 


0 pot Rabbits or Hare, 


Take Rabbits and bone them, and mince 
them very well, and fine; ſeaſon them pret- 
ty bigh with Nutmeg, Pepper and Salt ; and 
when ſo done take ſome Bacon and cut in 
thin pieces, and lay the Rabbits, and a Laying | 
of Bacon, and fill the Pot up with Butter; 
let it ſtand four Hours in the Oven; when 
you draw All it up with Butter, three Cou- 
ple of Rabbits will do it. 


To pickle Muſhrooms. 


Take thoſe Muſhrooms that look not black 
nor red underneath, nor them that grow near 
a Wood-ſide, nor near any Mineral- ground, 
and peel off the outward Skin with a Knife, 
and throw t hem in a Pail of Water, and cut em 
thro the middle; and if there be no Worm 
hole in them, then they ate good; * 

| them 
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them in a clean Pipkin, and put in a hand l. 
Full of Salt, more or leſs, according to thy 
quantity of Muſhrooms, without ony Wa. 
ter, let them ſtew a quarter of an Hour, then 


take them out of that Liquor; and when 
they are quite cold put them in Pickle made 
of Vinegar, and White - wine, and ſome large 
_ . Mace, ſome beaten Pepper, a few Cloves, a 

little Salt, a few Bay-leaves.. 55 


French Fottage. i 


Take about eight or ten Pound of Beef, and 
two or three Knuckles of Veal, and a few 
ſweet Herbs tied up together, a litle Vine- 
gar, and half a Dozen of Anchovies; boil 
them in a Pottle of Water, until tis boiled 
_ away to three Pints; then ſtrain them through 
a thin Cloth, and when you are ready to uſe, 
take as muchas will ſerve your turn, and ſet 
it over a few Charcoal; then take a Duck 
or Pallet, which you think moſt in ſeaſon, 
and take off the Skin; then take a few ſweet 
Herbs and {ſhred them ſmall; then take two 
or three Eggs, and a little Nutmeg and Salt, 
and beat them all together, then rowl the 
Duck in them and roaſt it yellow, and lay 
it in the middle of the Diſh; then take ſome 
French · bread, cut Sippets thin, take a little 
Spinage and Parſly and cut it together, but 
not very ſmall, and put them a top of the 

Broth and ſerve them up. ' -t#\ 
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le 18 4+ Ne To make Snow. NM | | | 
Take the Whites of eight Eggs, a Saucer 

full of Sugar, as much of Roſe-water, and 
t in ĩt a Pottle of Cream that is thick; and 


at it all together, and as the Snow riſeth 
take it off; then take a Loaf of White- 


bread, cut the Cruſts, and ſtick a Branch 
Roſemary in it, then with a Spoon caſt o 
the Snow on the Top, and all over the Loaf; 
then gild; it muſt be beaten with a Choco- 
nk 3 
DD Topickle Opflers... | 

Take 200 Oyſters, the newer the better, 
and be very careful in the opening of them, 
to preſerve their Liquor in a Pan; then cut 
off the ragged black Verge, ſaving all the 
reſt, Which you ſhall put in their own Li- 
quor, and Oyſters in a Kettle, and boil them 
half an Hour on a gentle Fire, often ſkum- 
ing them as they boil; then take them off 
the Fire, take out the Oyſters again, and 
then take out a Pint of the Liquor while tis 
hot, and put thereto three quarters of an Ounce 
of Mace, and half an Ounce of Cloves, 
then ſet the Liquor on the Fire, and let it 
Juit boil ; then put the Liquor to the Oyſters 
where the Oyſters are, and ſtir up the Spice 


well amongſt the Oyſters z then put in a- 
| bout 
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bout a Spoonful. of Salt, and about thres 
quarters of a Pint of pure White-wine-Vine. 

ar, and a quarter of an Ounce of whols 
p per; then let them ſtand until they be 
cold, put the Oyſters as many as you can 


well in the Barrel, knocking the Barrel ſome: 


times, then put in as much Liquor as the 


Barrel will hold, letting. them ſettle a while; 


thus you may do a greater or leſſer Quantity 
as you pleaſe. 1% 


| 1. How to flew a Leg of Beef. 
Break it well and put to it two or three 


Quarts of Water, a little whole Pepper, Salt, 


Bundle of ſweet Herbs, and let it ſtew a- 

t eight Hours; then put in the Meat and 

Broath out into a Pan; then the next Day 

ſet it on the Fire again, and put into it a 

Quart of Ale, and ſer it on the Fire and let 

it boil about half an Hour; then take it off 
and put it in a Diſh with Toaſts upon it. 


2. To make a Goosberry Cuſtard. 
When you have cut off the Sticks and Eyes 
then 


of your Gooſberries, and waſh'd them, 


boil them in Water till they will break in a 
Spoon; then ſtrain them, and beat half a 


Dozen of Eggs, and ſtir them together upon 


a Chafing-dilh of Coals with ſome Roſe- 


water; then ſweeten it well with Sugar, and 
always ſerve it cold. e | 


3. To 
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3. To nabe a rare Pudding to bake or boil. 


Beat a Pound of Almonds as ſmall as poſ- 
ſibly z put to them ſome Roſe- water and 
Cream as oft as you beat them; then take 
one Pound of Beef-ſuet finely minced, with 
five Yolks of Eggs, and put two Whites; 
make it as thin as Battꝭ Nor Fritters, mix- 
ing it with ſweet thick Cream; ſeaſon ir 
with beaten Mace, Sugar and Salt ; then ſet 
it into the Oven in a Pewter-diſh, and when 
you draw it forth ſtrew ſome Sugar on the 
Top; garniſh your Diſh with Sugar, and 


| ſerve it always firſt up to the Table. 


4. To make Curd-cakes, 


Take a Pint of Curds, four Eggs, take out 
two of the Whites, put in ſome Sugar, a 
little Nutmeg, and a little Flour ; ſtir them 
well tggether and drop them in, and fry 
them with a little Butter. | 


5. To make a French Barley-poſſet. 


put two Quarts of Milk to half a Pound 
of French Barley, boil it till it is enough; 
when the Milk is almoſt boiled away, put 
to it three Pints of good Cream, let it boil 
together a quarter of an Hour; then ſwee- 
ten it, and put in Mace 5 Cinnamon, when 

I's you 


— x — — Or 


uus bet upon the 
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Fou firſt put in your Cream; when you have 
Jad take a Pint of Sack and White-wine 
together, of each half a Pint, ſweeten it as 
you love it, pour in all the Cream but leave 
Vout. Barley behind in the Skillet; chis will 
make an excellent Paſſet, nothing el but a 
tender Curd to the bottom; let it ſtand on 
the Coals half qugster of an Hort. 


6. Jae Gimger-bread, — - 


© Take a P and a half of fine Flour, 
three quarters of a Pound of, Honey, or 
Treacle, which you like beſt, half a Pound 
of Sugar, and half an Qunceof Ginger, beaten 
and ſearced: Clarifie your Sugar and Ho- 
ney on the Fire, ſłkum it clean then put it 
to your Flour, and ſome Citron and Orange 
finely d; knead it well, make it into 
Rolls or Knots, lay them on Tin-plates and 
- \ 


tive them an Hours baking. 155 
ine aj. © a4 130358'> 190 
7. To makeElder-berry-wine, 


Take twenty Pound of Malaga- Raiſins af- 
ter they are pick d and rubbd, but not 
wah d ; then ſhred them wich a-Chopping- | 
kite till they are like a Paſte, and put it 
into a great Earthen- pan; take five Gallons 
of Water after it hath been well boiled a full 
Hour, or more; then put all the Water boil- 

Kailins; fir it very wel 

* 


N 8 about, 


about, and let it ſtand cloſe covered for ten 
Days, it tyrice a Day; then preſs 
out the Liquor from the Raiſins an 
— 2 as as do Vydec, add to this Li- 
[pe Quart af the Juice {af Elder- 
ties gathered full. ripe, and fhaked_in an 
E Pot tyed doi cloſe, and baked with 
Brown-bread 3 then tun ĩt through a Sieve 
_= any Preſſure or Bruiſe, only the 
clear Juice, when it is thoroughly cold mix 
it together, and un it through a age e Hair- 
ſieve clear; then tun it up into a Veſſel, and 
fill it up almeſt to the Bung-hole, top it 
cloſe and let it ſtand in a warm place, but 
75 near the Fixe 3, let it ſtand for ſix or 
eight Weeks till it be very fine, then bot - 
tle it up and keep it in your bottle Racks, 
but not ſet it on the Ground, it will be fir 
to drink in a quarter of a Year, but if kept 
3 Year or two 'twill be the better; this is 
more wholſome than any F rench-wine, and 


1s mory Mun. 
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For the . or Ae quel. 


Take Poſſet- drink with Marygold- -flowers . 
* Harts· horn often, and once in {ix Hours 
two Spoonfuls of Treacle-water i in the hot 


. be 


"8: | . , "=. 1 
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. bean ying "4 Oils, Dimbwents 


Powders, to adorn and add 
| Loneline, to the Face and {Body 


bs 
— — 
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I. To make the this 05 Pr 


Aſh your Hair very clean, and then 

take ſome Allom-Water warm, and 
with a Sponge moiſten your Hair therewith, 
and i will make it fair; or you may make 
a Decoction of Beech, Nut- trees, the Hair 
_ become very fair. _ 


DS 4 — — — 
© 


2, Auna. 
$041 | 
Take the laſt Water * is drawn from 
Honey, and waſh our Head therewith, and 
it wil make the air of an excellent fair Co- 
lour; but becauſe it is of a ſtrang Smell, you 
muſterfure It with fone ſweet Spirits. 


3. To at the Hair grow thick, 


Make a ſtrong Lye; then take a good quan- 
tity of Hyllop-roots, and burn them to * 


1e 


a 4 _t = wa .RHAcf © nd 


Beautifying Waters, Gt. 191 

and mingle the Aſhes and the Lye together, 
and therewith waſh your Head, and it will 
make the Hair grow; alſo the Aſhes of Frogs 
burnt do increaſe Hair; as alſo the Aſhes of 


Goats-dung mingled with Oil 
4 To malethe Hair far. 


Take the Aſhes of a Vine burnt of the 
Knots of Barley-ſtraw, and Liquorice, and 
Sow-bread,. and diſtil them together in fair 
Water, and waſh the Head with it; alſo * 
ſprinkle the Hair while it is combing, with 
the Powder of Cloves, Roſes, Nutmeg, Car- 
damum, and Galingale, with Roſe- water; 
waſting it very often the Hair will become 


r 


Take Haſle- nuts with Huſks and all, and 
burn them to Powder ; then take Beech-maſt, 
and the Leaves of Elicampane, and ſtam 
the Herb and the Maſt together; then ſeeth 
them together with Honey, and anoint the 
place therewith, and ſtre the Powder there- 
on, and this will make the Hair grow. 


6. For the falling of Hair. 
Take the Aſhes of Pigeons-dung in Lye, 


and waſh the Head therewith ; alſo Walnut- 
ot N 3 leaves 


, | 
* 


Brintefnty Water, d 
8 beaten with, Bears- ſuet, ez 'the 
Hair that is plucked away; ra Hane Leaves 
and Middle: rind of an Gak den in Wa: 
Wer 1 5 EL Head . beck ith, is very 
"8 purpoſe % 5 011 Qi Der 


7. Jo taks away Sum. burn. 


Take the Juice of a Limon, and a little 
Bay- alt; and waſh your Face or Hands with 
it, and let them dry of themſelves, and waſh 
2 and yu hg” all the Sun- 

gene. Ar re dts 


8. Toles, the Skin an make be, ; 


a 


Tale freſh Boars greaſe, and the: White of 

2 , and ſtamp them together with 2 

little Powder of Bays, and therewith, anoint 

the Skin, 206 ie will «lane: . Vilage, and 
5 it W hite. a 


＋ 


I” 
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8. To ſme the r. 
quantity of Su- 


Mix Caps gel with a 
let it ſtand fora 1 Hos C0» 


80 and it will unn to 4 iz, wh 
which aint your Face, * 


I A 4 ri) D. 


10. For Merpbes 2 * te Face or ' 


US lf 


- Faks of. 


Brimſtone beaten to Powder two 


Onnees, Mix It 1 much Soap ew 
dove 8 et! 


Main Waters, K. 385 
eth, and tye it in a Linnen-· cloth, and let it 
hang in u Pint of ſtrong Wine - xinggar, or 
red Roſe · vinegar, for the Space of eight or 
nine Days, either in Face or Body, dipping 
a Cloth in the Vinegar, and rubbing it there- 
with, and let it dry of it ſelf, alfo drink the 
Water of Strawberries Aut a, ir An, 
killeth all r dr Scurt. 1 247 

| * FA 1 
I 1. Fir taking 0 Spots i in ne ab 
ter tbe Small- _ | 


Mix the Juice of . with a little Bay- 
ſalt, and touch the Spots therewith often in 


4 Day. for it is n good. 1. 
12. ee atumto lee.) 
y wal ves; 


ASME 7 1 

_ or Lard, chentim times 

in May-dew, that hath been clarified in the 
Sun, till it be exceeding white ; then take 
Marſh-mallow-roots ſcraping” * the” Ont- 
ſides, make thin Slices of them and mix 


1 


| them; ſet them to.macerate in Balneo, and 


fram it well till it ' clarified, and will 
come to rope; then K ram it, Roe put now 
and then a Spoonful of May-dew therei 
beating it till it be th h cold in oft 
change of May-dew ; then throw away that 
Dew, and put it in a Glaſs, covering it with 
Ach. dew, and ſo keep it for your | Jſe, 
N4 © 13. To 


> 


* Beamiſyiag Waters, &e. © 


Ve 4 t. 


at 13 To take away « and Freckles om 
70 . the — fr 


A 


- The that 2 out of a Birch- tree 
in great dance, — opened in March 
e 


or April, and a Receiver ſet under it to re- 

ceive it; this cleanſeth the Skin excellently, 
and makethit very clear being waſhed there- 
with ; this Sap will diffolve Pearl, a ſecret 
not known to * 


* "1 Take away Freckles and Arr. 


Is 


Waſh our Fax Face in the Ka of the Moon 
with à Spop orning and Evening, with 
the dift? ſhed Fan of Eltkr-leaves. ang it 
dy in the Skin; you muſt diftil your Wa» 
fn May, chis ĩ had from a Traveller, ho 
bath [Fe himſelf Thereby: a F 


ö To an en Ober and Con: 
155 en to the Face. Es 


* the To ce of H ipſlop, and Links it in 
2 | Morging ting, b . alf A dozen Spoonfuls 
in Ale warm, it will procure an excellent 


* 


3 our; is good for the Eye-ſight, deſtroy- 
3 125 Worms, and is good for the Stoma 
ee r. 5 enn 


| & bro "8 R$. N 16. To 
” X 0 


Nauhu Watere, A. 5 


156. To mak thy Td white, ond ll | 


Worms. 
6p? 


Take a little Salt in the Morning faſting, 
and hold it under your Tongue till it be 


melted, pod then rub your Teerh with it: 


208 


W. 17. -To make the Teeth eb, 141 


Take one Drop of the Oil of Vittiol, aud 
wet the Teeth with it, rub them afterwards 


with a coarſe Cloth; although t this Medicine 


be WA fear it not. 
158. For a fink Breath... 


Take two Handfuls of Cummin, and = | 
drink 


it to Powder, and boil it in Wine, and 


the Syrup thereof Morning and Fes 15 
fifien Days, and it will help. ang * 


19. To cleanſe the Mouth. .- 1 
It is good to cleanſe the Mouth 


every 
Morning, by rubbing the Teeth with a 
leaf, Citron- F ww, 


| Cloves and utmegs; you mult forbear all 
Meats oft Digeltion, and raw Fruits, 1 


20. For rumiing in the Eh a A 


: 


Ear oft Party grieved, and cleanſerh the 
Matter 


or with Powder made with 


Take the Juice of Elder, and Anne: inth the 


- 
« | 
l 

1 


" 886 eee ae, Bec. 
Matter and the Filth thereof; alſo the Juice 
of Miolete ule; ig very god for the ſame 


has.” | mw,” 
t Pp Eyes that hve bibo. ot. 
i £447-'S were LK. TLAUY edge ' F 


Take the Roots of red Fennel, ind Ramp 
them, and wring out the Juice; then a 
it with olariſſed Honey, and make an Oint- 
A l ye and aneint the Eyes thexewith, 
it It wild take away the Redneſs. „ 


n 


onigller:! G ak 1 44 
eren Dae, Geh' en 


Take three Ounces of Oris, 10 an Ounce 
of Cypreſa, two Qunces of Calamus Aroma- 
Gus One Ounce of Roſe - leaves, two Ounces 
of Larendar fle wers, beat all theſe together 
4 Mortar, ſcarſing them through à fine 
Searſe ; then ſetape ſome 'Caltle-foap, * and 
Aiſſolve it in Roſe water mix your powder 

therewith, and beat them in a Mortar; then 


or tale dam up in Balls. | E603, 6 
. Ty pes alu o the Smallqus. 


SY 


' Boil Cream to an Oil. and niht sein 
| the Wha with a Feather, as ſoon as they 


begin to dry, a by le the Scabs always 


+ + 


_ moiſt therewith, let Bed Face be paced 
Er noe: 175 
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ice 


er 
T 


ike Poder of A ad J Ton 
the place where the Nene and it wil 
take away the n * make the Nails - 


Br. oy 


Bean Waters, K. 907 
Aye n the Bk 


9 1 Feet. hy 


An 403; 


Bon falfa Peck of Outs in £Quartof ws 
rer till it grows 3 our Ha 
with ar atk oye 0 


fed hold them within the qo as hot as you _ 


can well endure them, covering the Bowl 
ee you do your Hands with a double 


"to kept tÞ the Steam or the Oats; do 
15 our times, and it ww ill ts; «eo 
= boil the füme OUT Mich freſft 


three or four times. 
3 avis 14 


25,1 To make the 1 ; r 
ani — e _ 
=_ . and ly it to the and ĩt 
t 


help them. 
2 4 non) 9 7 Di 


26. "Fir Natl that 70 . 


+ 1 


* 121400 = 


ke Whent Höur Wert Hlöur | 


| 25 For Cloven Nails. i 4 

1 q te D 0001 988 L. 

- Mingle Turpent ine and Wut together, and 

lay it on the Nails, and a8 n 
Wey, and it will beal them. - fn 

2 or 


Py 2 Xo =” N 
8 | 5 2 - | FP SE 
183 Boautifying Waters, Sec. 


28. Fur Nails that are rent ſrom the Fleſh. 
Take ſome Violets and ſtamp them, and 
uy 0 Bom; with Virgins-wax, and Frankin- 


Kar and make a Plaiſter, and lay 1 it tothe | 
* and it will be whole. 


[get Pt: , Another, 


An int Fi ingers with the 1 of 
12 G Fa Vinegar, and in a 


time you il Rind gags £ 


" 30. For the Jallow-F: 


Take the Juice of FE or Sorrel, 
elle make them in a Syrup, | and = 0 
n, N 


4 To take away Warts 
e Fact. 


| Take Purſſainand rub ;t hardfih the Watts, 
and it maketh them fall away; alſo the Juice, 
_ gf the Roots of Ruſhes applied | healeth * — 


32. To N the Hair black. 


Take the ] Jaice of red Poppy, the Juice of 
green Nuts, Oil, My ed Pappy of Coſtmary, 


of each one Pint, hol! ita Lie, and anoine 
"ay 7 therewith.” 


— - wg ww i 


a 


the Hands, 


33. To 
* 55 


Beauriſzinę Waters, c. 189 
33. Tocure a red Face. 


Take four Ounces of Peach-kernels, Gougd- 
ſeed tw ces ;\bruiſe them, and make am 
Oll to anoint the 171 Morning and Even 
ing. sn OPT. 


34. To cleanſe the Body and make it comely. 


Take of Sage, Lavendar-flowers, Roſe- 

flowers of each two Handfuls, a little Salt, 
boil them in Water or in Lye, and make a 
Bath not too hot; in which bathe the Body 
in a Morning, or two Hours before Meat. 


35. A ſweet ſcented Bathe for Ladies. 


oy | ' 
a Take of Roſes, Citron- peel, ſweet Flowers, 
Orange flowers, Jeſſamy, Bayes, Roſemary, 
Lavendar, Mint, Penny - royal, of each a ſuffi- 
cient quantity, boil them together gently, and 
make a Bath; to which add Oil of Spike ſix 
Drops, Muſk five Grains, Amber · greeſe three 
Grains, ſweet Aſa one Ounce; let her go in- 
to the Bath for three Hours. 0 


1 19 
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D if dM 


By a late 
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Eminent Phyſician 


To make'a Drink themſelves, which 
__. they, may drin as they drink 
* Colle, ene "0 Tes, 


5 


eee 


5 


1 
3 
| 
| 


water, and boil it till it waftes one 
ird- part, "when you have ſo done, 5 = 

Water being boiling- hot, put in Want 
| arty Leaves of good Sage, and hal the 
. Pei of Roſemary, with fifteen or twen- 
y Grains of good Engliſh Saffron, and let 
3 infuſe hot as before, for about a quarter 
of an Hour cloſe ſopp'd ; 3 then pour it out 
from the Ingredients, drink ir as hot 
49 
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ADVICE 


10 — 1 


T% * FR of 9 — or Conduit: | 


1 . r wo cal heady 


dd Aloies ti all Englith P rae 
28 you can, taking about à quarter or half a 
Pint of it at a ime, ſweetned with a little 
White-ſugar; and queſtion not but the Be» 
nefits yo will xeceive from this will be far 
more and better this Spring and hereaſter; 
than you ever have done by thoſe Liquors 
that ſo many commend, or thoſe Spirits and 
Pills, whoſe Virtues and Ingredients are on- 
ly known to him that makes them, who of- 
ten forceth them upon you by fallacious 
Arguments for their own profit; but the 
Virtues of theſe Plants are. ſo Univerſally 
known to be of ſuch admirable Qualities, 
that I ſhall ſay, the leſs in the Praiſe of 
them; but ſomething I ſhall ſay of them, 
that they are the beſt Plants that grow in 
this Iſland, which is a Climate and Coun- 
try which I may boldly ſay is ſo well fur- 
niſhed with Herbs and Plants, which for 
Virtue and Goodneſs is not inferior to any 
Cotigtry in the whole World, and theſe I 
have pitched upon are of its choiceſt Pro- 
duct. Therefore I ſhall hint at their Vir- 
tues only in general, Viz. They refiſt Poy- - 
ſon and Infection, Peſtilential- Air and Noy- 
ſome ſtinks, ſtrengthen the Brain, Heart 
and Nerves, comfort all the Vital Spirits, 
and breed good Blood, expell all Hu- 
mours which offend the Stomach and Body, 
in ſhort it is a general friend to Nature, 
and a general preſervative againſt almoſt 

all manner of Diſtempers, and e 

| thoſe 


* 


Ly 


Gdod Advice to all Engliſh People. 


thoſe reign ones of the Scurvy and. A es, 
which have ſo much a B Peop le of Ute! 7 


It is no way offenſive, but below and no 
way hindreth buſineſs: I put my ſelf to 
-this Trouble, to give my Advice for the 
good of my Country. Here. i is no Fee to be 


Paid, and en ave 
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them i in a Mortar, 78 ſtrain them thro 4 


. 2 1 
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Added tothis 


EDITION. 


bi: 1. To fry Beef andt her way. 


Pan Beef! Meſh or Neat, cut it in pretty 


thin Alices ; beat it with the bagk 1 , 
Shredding - knife, put it in a Frying? 
the Lean by it ſelf, with as much gs : 
will juſt wet the Pan and no more: hold it 


over a very gentle Fire, keeping it {till tur- 


ned, and as the Gravy runs from it pour it 
out, fry it not too much, take the Fat and 
fry it by it ſelft, and lay it a top of the 
Beef; take the Gravy and put a little Claret- 
wine, Anchovy, Onion, Nutmeg, Pepper, 
Stew it a little. S | 


2. ID male Goosberry-wine. 1 
Take two Gallons of Gooſberries and beat 


thin 


* 


. very 


f "ay England's Neweſt Way 


thin Canvas, and let it ſtand in a Broad 
Pan three days, then ſtrain it again thro 3 
Flannel- -bag, and have a Pound of fine Sugar 
boiled in a Quart of Water ready to put in 
— tis — and a Quart * —5 
Rheniſh- wine, then ſtrain together 
ovef and bver, till it be very = and ſo 
Bottle it * to eve 1 put in 


two or three 1 Sugar, ſtop it 


_ it will be fit 1 in three or four 
A pe] ( T7 ow 

| an the cleareſt q you ca get. 
3. 75 make white Alan nalade > 1 | 
| very nice. * dk" 
* 3 your e 
mh Ul they be ſcald —..— 
very ten eping 
them ing all the hileinite Water; 
otherwiſe — Bae will bs Yellow, and the 
_ White, Lp — n out and 1 
em very quick, or 2 turn yellow, 
then cut them in thin ſlic weigh them, 
then to a Pound of Quince. doors /Prund 
of dolible refined Sugar: mingle this Sugar 
with eißht — lam; Water, ſtirring it to 
melt the Sugar, then put in ynur Quinces 


and ſet it overithe Fire, and ſtirring it al- 
together, boil indifferent faſt, ſkimming it 


five, and uy ** near half an 1 


* 


well : (wtHich makes all Sweermeatrs both . 


r Y . Wy WW MY” 


r 


or Orang ge. Hour - W 
of 


: 7 Ovokery, 
N. B. To know when all Sweetmeats is bois 
led enough, after it is ſufficiently ſkimmed, 

you wilf find a clear ſhining Skin hang 
upon your Spoch, and then it is enough; 
hold your Glaſſes a little over the Stuff to 
heat deim, and — r in boiling hot. 
Never cover your G 

your Sweet · meats. Candy and Peckt. Tye 
the Kernels in à Tiffany-bag,' to boil with 
your Marmalade, to make 5 ey Ar nn 


WF To make a an, * 
013 1 is 

T&e four Mir Qdtions, pats them 
thin, and ſhred the paring very ſinall, pr 
it into a Silver Cup; ſqueeze in the juice 
of the Limons to the peeling, ber I and 
let it ſtand two Hours, ftirring it ſometimesz 


then put to it; the6e quattefs f à Pint of 


fair Water, ſeven Spoonfuls of Roſe-water, 
ater and a little more than 
half a pound of fine Loaf-Sugar, ſeven whites 
„ and three Tolks very well beaten ; 
ſtall it all chr 4 Chnveſe Ger, and 
boil it till it be thick, "ring of it while 
it is boiling.” hes & 
Otüpge Cream is wade after this 
g out half the 35 and 2 
9 * 


— . IS 
. 7% 
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Tolk or two more. | 5 


* 593 


es, for it will make 


5 


198 England's Neweſt Way 
of . 5. To make Marmalade of Pippins. 


Take of the beſt right Kentiſſi Pippins, 
pared and cut into thin flices a pound, Fn 
Sugar beaten a pound, ſtrew ſome of the Su- 
at the bottom of your preſerving-Pan, 
and then lay ſome Apple, and then more 
Sugar, and ſo more Apple till all be laid in, 
lay ing ſome Limon-peel between, and after 
it is boiled tender, then take a Pint of Water 
and pour it on your Apple and Sugar, and 
and ſet them over a quick Fire; ſhaking 
them round to keep the from burning, and 
Kofp them down with a Spoon, but do not 
_ math. them before they be quite boiled: 
ſqueeze in he juice of a Limon or two, and 


put them in thin Glaſſes, boil it apace, put 


* 


an more of Limon · peel than Orange. 
16-0 Hie vo 3 
6. Io nale Syrup of Gilh. furn. 


: Take 609 of Gilly flowers, cut them off 
to the White, then take a Quart of White- 
Wine, put it into a Skillet; and when it 
boils pour it into a Gally-por, and put 
your Flowers into it hot, then let it ſtand 
upon Coals to keep hot for three Days; 

then ſtrain it out, and to a Pint of Liquor, 
E a Pound apd a quatter of Sugar, Tori 

ave almoſt tio Pints of Liquor; boil it to“ 
4 Syrup, and put it wp. (when cold) —7 - 
[ .Glals 


bd | 
4 


n. 
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ter, inſtead of White-wine, if you pleaſe. 


7. To wit red Marmalad: of Duinces, The 
J ; . b eff way. : | — 


Take three Quinces, boil them well in Wa- 
ter, then take a Pint of that Liquor, and 
halt a Pint of fair Water: then take a pound 
of Quinces, ſcald them, and lice them in 
thin ſlices; then take a pound of Sugar, put 
half of it to your Liquor, when it hath boiled 
ſkim it, then when you put in your ſliced 


Quinces, cover your Pan, and let it boil till 


the Liquor be red, then take the reſt of 
your Sugar and put it to your Quinces, and 
let them boil uncovered until they be 
enough. * 


8. To make a diſþ of nden, like Almond- 
2 


Take of the beſt Wild-curds, and force 


them thro a Canvaſs-ſtrainer, then ſeaſon it 


with Roſe-water and Sugar, and lay it out 
in a Difh in what form you pleaſe, and fo 
ſerve it in, but few can diſcern it from 


Almond Butter. 


To make a freſh Cheeſe. 
Take new Milk, put ſone Runnet to it, 


let it Rand till it come like a Cheeſe, then 


O3 break 


. 8 


i of Conkery, c. top © 
glaſs Bottle. You may do it in Borage- Wa- 


1 
aud let lit ſtand 3 quarters of an Hour in t 
Gren. ane 
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Pe 
0 9 * 
* 
N : 
3 * 


break it and whey it, and force the Curd 
thro a Canvaſs : ſtrainer, then ſeaſon it with 
Roſe· water and Sugar, (you may put in the 
Folk of an Egg if you will) and if you 


leape it out it will be as well, temper it to- 


gether, and ſo put it into a little Cullender 
ro drain, then put it out and pour ſome 
Cream upon it. 
5 * 1 * 


10. To make a Carraway Cake. 


Take three pound of Flour well dried, put 
in it a Nutmeg grated, two blades of large 
Mace finely bedfen, al ſo ten Cloves ſo bea - 
ten, anq a little Salt, then rub in a pound 
of Butter, and put in a pint of Ale-yeaft, 
a pint of Cream w „four Eggs, two 
Whites, beat with two fuls of Sack, 
and as much Roſe- water, mingle it together, 
and handle it as little as may be, and ſet it 
before the Fire, to riſe for half an Hour 


then break it and mingle in it a pound of 


mooth Carraway-comfirs;z put it in a Hoop, 


= ; 11. To Collar Eels. 4-290 5d 


Take your Eels and ſkin them, and | 
ſhit them down the Belly, and take out t 
Back-bone; then take Cloves and Mace, and 


P togethe! 


bat and Salt mixt all r, and 
apm not Þ gunpCigyes 


er 4 «4 
I 
4 


8 


1 
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— Pepper and Salt, but ſo much I 
as to give them a good and Rowl one "4 
and {ow them 


A. 


or two together very har 
up in a Cloth, and then boil them; and 
when — 2 thorough cold, take them out of 


the Cloath and put them i into pickle. 
12. To make Cheeſe: Cakes, Another way. 8 


Take a Pottle of new Milk, turn it into | 
a tender Curd, take the alan | clean from i it, 
then work in it half a pound of gew Butter, 
= to it the Yolks ofclaht 8 8, fix 2 

Is of Roſe water, two Nutmegs beaten and 
ſerced, half a Pound of Sugar beaten and 
ſerced, mix all theſe - together and put in 2 
pound of Currans, ſtir it very well together 
with a little Sale, * * 5 them; let 1 492 
N be W chin. J | 


WP 3 


13. To make itt Coles, 


Take 2 Pound of Flower Ach arial, 1 a 
pound of Loaf Sugar fine 1ifted, a pound of 
Currans when they are waſh'd, pi ickt and 
dryed, a pound of ſteſn Butter well waſhed 
in Roſe · water; mit the Flower and the Su- 
gar t her, then divide it into two parts; 
ke 4” 


cd 7 ©” 


N the Butter, and work 
ogether, then take the 


it with your 
Volks of fix Ea —_—_— but. the Whitesof two, 
beat chem with a woot aca of Sack, 


then 
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then put in the Eggs and mingle them well | 
together, then hake in the reſt of your Flour J 
- and Sugar together, 'then make the Currans 
very hot and ſhake them in, beat it lightly 
with your hand, Bake them 1n Biſket-pans, 
* and ſcrape Sugar when you ſet them in the 
| Oven. a THF * 


14. To nale a Cake, another way. 


Take four pound of Flour and dry it 
well in an Oven, and keep it hot by the 
Fire, four pound of Currans when they are 
waſhed and pick'd, ſet them by the Fire and 
make them hot, then take a Pint of thick 
Cream, and melt in it a pound of Butter, then 
take eight Eggs and beat them well, aud 
mingle them with a pint of good Ale-yeaſt ; 
when your Cream is pretty cold, make a 
Hole in the middle of your Flour and put 
that in, having firſt put into your Flour a 
quarter of a pound of Sugar beaten, and what 
Spice you pleaſe, you muſt ſtir your Cream, 
Eggs and Yeaſt together with your hand, 
then cover it with ſome of your Flour, lay a 
hot cloth upon it and ſet it to the Fire to 
riſe, and when it works ap aboye the Flour, - 
then "mingle it together with your, Hand, 
and let another ſtreu in the Currans, and 
half a pound of Raiſins of the Sun ſhred 
{mall ; make it- up as faſt as you can have 


your' Oven ready, and an Hour will bake it, 
85 1 2 0 1 7 ; Fo 
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15. To preſerve Damſons or any «ther black- 
* 1 K 2 1 | af &J 
Wipe them and cut them on the Creſed ſide. 
take the weight of them in Loaf Sugar, put 
as much Water as will wet the Sugar: ſet it 
on the Fire till it be melted, then ſcum it; 
and when it is a little cold, put in your 
Plums, and let them ſtand on a ſoft Fire, 
near two Hours, keep them hot, but let them 
not bail: keep out a little Sugar to {trew on 
them, now and then as they ſtand on the 
Fire; when you take them off the Fire, to 
ſet by till next day, it is beſt to cover them 
when they are warm; when you boil them 
again let it be a reaſogable pace, till 5 
think they are preſerved thorough : then tak 
out the Plums into Pots or Glaſſes, , 
bozl the Syrup a little morg till it Jellies, and 
put it to the Plums pretty hot. 8 
% | 


16. To dry Prar-Plun . 


Scald the Plums pretty tender, let the = 
Water be hot when you put them in, then 
lay them on a Plate to drein; to a pound of 
Plums, take three quarters of a pound of 
the beſt Loaf Sugar, and three quarters of a 
Pint of Water, put them together, and let ic 
ſtand on the Fire, ſtirring it till it be ſcald- 
ing Hot, but not boil; then the Plums © 
1 — be ing 


\ 
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being warm, put them into the Syrup, and 
then let them ſtand a while on the Fire; then 
take them off, and twice a Day heat them 
ſcalding hat: turning them, and pouring 
Syrup on them for nine days; then lay them 
on Plates or Glaſſes, and dry them in 2 
0 Stove or in the Sun. | | dine ont a1 
6 N þ 7 O- 


nnn 
| © /Pare and cut half a Peck of Pippins into . 
2 preſerving- Fan, put as much Water to 
them as will cover them, boil it till the Li. 
2 taſte ſtrong of the Apples; then ſtrain 
and take to à Pint and a quarter of this 
Liquor, a pound of the beſt Loaf Sugar, boil 
ek till it Jellieg z cut Limon, Orange or 
Citron in thin long pieces, and put in alſo 
the juice of Limon or Orange, and perfume 
jr Ale the preſerved Pippin, if you like it. 
— 4 „„ "iy. 
=. . r « 
Laake a pound of fine Sugar, and five Pints 
4 of Flour : à pound and a half of Butter 


worked in Roſe-water, four Spoonfulls of 
| Cream, four Yolks of Eggs: mingle them all 
| I 


together, worked till ir be Paſte; make it 
into thin Cakes, and bake them®upon 


= 


Plates, e 
: = & 4 . 4 x 4 | . » 

4 | 'F? . - » „e : ASt . 
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159. Tomaks Bizket. 


0 * 
* * 


| £ . 
Take 2 pound of Flour and a pound of =» 


4 


Sugar and mingle them together, four Yolks: 
and three Whites of Eggs; beat them with 
four Spoonfulls of Role- water, then ſtir all 
till it be pi 7 mingled ; then Butter the Plates, 

put on the Biſket, ſtrew Sugar on them, and 


' when you put them into the Oven, let it 
not * too Hot. | 


20. To 1 Pippins white. . 


Take Pippins, and core wem as you 
do a Q —— ; 1 pound of Pippins, 


take a — of T. Sugar, and a 


Pint o ning Never 5.1 z put in the Pippins 
and Sugar a and Water together, and let them 
boil. very faſt, till they book — 2 

the 8Syrup ] Jelly: _—_ the 

nough put in the juice of a I. Air nay gre 
a little Muſk or Ambergeoaſe ground with a 
2 Sugar, and _ up in a little bagg. 4 


721. To make Marmalad, f Apricocks 


100 Take 3 the ripeſt are beſt, pare gh 


them and quarter them, and take out the 
Strings; then to a pound of Apricocks, take 


three quarters of a pound of common Late 


** ſet them on the Fire in a pretty broad 
"ir pan, 
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pan, without either Water or Sugar: ſtir 
them continually for fear of burning: let 
them melt and boil a good pace a while, 

en ſtrew in the Sugar as faſt as you can, 

and let them boil very faſt, till they look 
clear and the Syrup be thick; then put them 
into Glaſſes or Pots, as you like beft, it will 

Candy a little on the Tops; but is eſteeined 

never the worſe, and is I think the beſt way 

of doing Apricocks. Ra 


22. To preſerve Cherries. 


Take the faireſt Cherries when they are 

full ripe, weigh them with their Stones and 

Stalks; and take to a pound of Cherries, a 

pound of common Lofe Sugar, lay ſome of 

it in the bottom of the Pan: then ſtone the 

Cherries upon it, and ſtrew on now and then 

2 little Sugar as you ſtone them, when you 

ſet chem on the Fire; to two pound of Cher- 

ries, you may put in a quarter of a Pint of 

Juice of red Currans, and moſt of the Sugar, 

only leave out ſome to ſtrew in as they boil, 

which muſt be as faſt as they can, ſhaking 

them round ſometimes, but not ſtirring them; 

| take off the ſkum, and when they look deep, 
| and the Syrup grow thick, take them off the | 
12. Fire, Hes pour them into a Baſon, and 

hake them a good while to gather the ſkum 

together, which take off, the cleaner you 

get it off, the better they will keep, and 
when they are cold, put them into 7 
1 23. To 


-” 


| 
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„ . Take a Gallon of Honey, and ſix Gallons 
c of Water, boil it till the third part be con- 
] ſumed, be ſure to ſkum very clean; when & 
| tis almoſt enough tye a little Nutmeg, and 
a Clove or two in a Bag, and let it boil in 


it, and when tis cold ut it in a Veſſel + +»; 
and at two Months oldidraw it into Bottles” \ 
and *twill be ready to drink in a ſhort time, 


= 


being very pretty Liquor. 
24. To make Mead, the beſt mey. 


ts Gallons bf Water, oh acres the 4 
Fire, and as it boils ſkim it clean; then put 
into it a ſmall handfull of ſweet Mar joram, 

Sweet ⸗brier and Muſcovil, the like of Violets 

if at the time, put in four blades of large 

Mace, a dozen or more Cloves, and a Nutmeg 

ſliced ; let it boil in all halt an Hour, then 
' ſer it a cooling, when tis almoſt cold put 

two or three hot Toaſts ſpread with Ale- 
eaſt into the Liquor, and likewiſe three or | 

— S: oontuls of Syrup of Citron, or Lunon 

mix d with 2 or 3 Spoonfuls of Barm, cover it 

over warm for twenty four Hours, that ĩt may 

work according to diſcretion ; then ſtrain it 

thro #Rainge, and Tun it into a Veſſel of a 

fit ſize, and when it hath done working ſtop 

it up very cloſe, after ſeven Weeksat it be 


clear draw it into Bottles, putting into _ 
| Bottle 


9 
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= Bottle a good knob of Loaf Sugar, after a 
e hte may drink it, but Age makes 
it better, Lan e 


IF: p 25. To collar Beef the niceſt way. . 


Tanke three Gallons of Water, three hand- 

- Falls of Bay-Salt, fix handfuls of white Salt, 
f an Ounce gr Falt-peter, and make 2 
Mine ſtrong enough to bear an Egg, the 
+ breadth of a three-pence, then take a Breaſt of 
young Beef and bone it, and lay it in theBrine 
nine days, then take it out and beat it very 


= 
*. 


| s 
2 
„ 


9 


: 


much with a Rowling-pin, then Seaſon it 


with one Ounce” of Mace, ſeven Nutmegs, 
which muſt be ſhred very ſmall not Pounded, 
two Ounces of Bay-berries, one Ounce of 
Kweet Marjoram dry:d and powder d, twenty 
Cloves, one Ounce of Pepper, two handfuls 
of white Salt, bruiſed in a Mortar, mix it 
all together, and ſtrew it all over the Beef, 
which muſt be very well dryed; then Roli 
All up very hard, and bind it hard 
ce ad bet ir ite 4 Pot ts de 
Baked, then take two Quarts of Claret, half 
A Pint of Vinegar, and a Pint of Water, and 
put into it, cover it over with Dough, and 
put it with a Batch of Bread in the Oven, 
and let it ſtand all Night, in the Morning 

bk Hake itout'of the Liquor and bind it faſter 
And hang it on a Nail till it be cold. 


1 To 


. 


* 
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Vater, then take one pound of Almonds 


4365 3+ en 19 . Nen Di 
2᷑086. Jo male Buket, auot ben un. 


in cold Water, and one Ounte ot Gum 
dragon, and ſbak it in fair Water; then take 
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* Take the Rind of one Limon, put it into 
boiling Water till it be tender, rake a quarter 
of a Pound of Sweet Almonds, Blanch them 


the Limon and pound it in à ſtone Mortar, 
and. pound the Almonds by ee an Bag . 


ting in as you pound, the white of an 

beaten hollow, then put in the Limon an 
the Gum into the Almonds, and mix it ve 
well together, then take half a poumff bf 


| fine Sugar and beat it with the Mortar, With 


the Limon, Gum and Almonds,” afterwards 
rake a pound of fine Sugar more, and ſtin it 
into it with a Spoon, Ther roll it up in 
little rolls ſeyerally, and lay them on white 
Fapers, and put them into the O Pen. 


= * L 
: . 


(HT 
Take nine pound of Flour, and a potind 


ene 14092811 


and half of Sugar, one Ounce of Mace, eigit 


pound of Currans, after they are waſhed and 
dryed, then take 28 Eggs, with half the 
Whites; beat them with half a Pint of Roſe- 


blancht and beaten, with a little Roſe- water, 
and mingle it with your Eggs, with three 
Pints of good Ale- yeaſt, and put all am the 
middle of, your Flour; then take thiee Pints 
of Cream, and two pound and à quarter of 
14 7 | Butter, 
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Hour, or as you ſhall fee Cauſe, © 
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Butter, melt your Butter in your Cream, and 


ut it in warm after your Eggs and Yeaſt : 
ir it till it be well mangled, then put it in 


a Cloth, and lay it before the Fire half an 


Hour, then put it in a tin Hoop, with Paper 


t'the bottom buttered, and let it ſtand in 
þ Oven an Hour and half, then Ice it 


with Lofe 710 boiled to a Candy height, 
or any other Tag 


ing as you pleaſe. 


1. — — 


1. For the Se 


Hen your Pain makes you apt to Vo- 
mit, drink a * draught of warm 
Beer, or of Poſſet ale, wherein boil a few 
Mallows; and after you have vomited, and 
your Stomach beginnech to ſettle, take a black 
Flint of the inner part, heat it in the Fire till 
it be red hot, and quench it in White-wine, 
and drink thereof. This will force the Uri 
And for che local Pain, take the ſharpeſ 


2 


taſted Onions, roaſt them in Embers, peel 


off the Skins,,and maſh the xeſt all to pieces, 


and ſpread it on a Cloth your little Fingers 


thickneſs, or more, and as broad as both 
your Hands, and lay it hot to the placę 
rieved : this will diſcuſs the Wind; and en- 

the paſſage for the Stone. And as the 
Pain deſcends, tollow-it with the Pultiſs; you 
may have two in a readineſs, and ſucceſhvely 
apply them one after another, every fecond 


2. Fox 


4 8: 
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and drink a pint and a half of it When che 


*4 
* 


1 drink it, p 


1 3 
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> TAs n 
2. Another Rateipe for the Stone, © 


Take a Pint of Milk, half 100 of White. 
wine, half a pint of Syder, half a pint of Ale, 
make à Poſſet af it, then take the quantity of 
a Walnut of Venis Soap, ſlice it ver thin, and 
put it into as much Spring- water as will diſ- 
ſolve it, being ſet over the Fire and kept ſtir- 

ring, then put it into the Foſſet-drink, and take 
the Lolks of two new laid Eggs, and beat them 
very well, then put them into the Poſſer= . 
drink, and take the Juice of a Iarge Limon, 
and ſweeten it with Sugar, and put it inta 
the ai and when you are to 
ut 11 two Ovnces ot Syrop'o 
Maſh-mallows, and a large Nutmeg Meed 


= 
= = 
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Pain cometh; lye down on your Back on the 
Bed for half an Hour, then drink the" reſt, 


: 


„ walking up and down the Room. | 
5g i 3. A Hater for Sore Eyes. f 


Yo a \ ARE 
Take a Pint of the, beſt White - wine you 
can get, put into it one pennyworth of La. 
pia 9 — beaten very fige, put it into 
2 Bottle cloſe Stopped, ſer it in the Hotteſft 
Sum for two Hours; ſhake it two or three 23 
times, and when you uſe it, dip in a Feather, 
and * of your Eye once 
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or twice, firſt ſhaking the Glaſs; _ hold 
ood fever Years. It you make it in Winter 
{et it ſtand four Hours by the Fire * 
it. ens is a very good Water. r 
* 4 Receipt for, the Rickets, gs 
Take Gary, Bay leaves, i .Camomel, 
Tops of Lavender, two kinds of Hay-hoes 
ed Thime, ſowed H of each of 
theſe one Handful, {hred 3 all, and beat 
them in a Mortar, then boil them in a pound 
of ſweet freſh. Butter one Hour, then ſtrain 
it out, and with this anoint the Child Mor- 
nings and Evenings, a quarter of an Hour 
e an the 29 8 aud Knees, to the 
* pd. &.1 \ © , Ms 4 g* 


5, . or to 


carry Wind or any. e that offends the 
3 e . 79 
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Take Hirapicra one "ws. Myrih one 
Dram, he pig one Bram, all, beaten | 
very owder, and put it in a Quart 
of the ry Anniſed- water you can get, ſtops 
it cloſe, and et it in the Sun, and ſhake it_ © 
oſten about that the Powders may melt, if 
113 
ire an e it, tink t 
at a tune, T 
Py : l 
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Take halt a Pint of Colts-foot water, fo 
much Hy ſop-water, Liquoriſh three Ounces, 
 ſrrape it, and flit it thin into the Water, 
and let it ſtand all Night, then ſet it on a 
ſoft Fire; let it boil fily, till half beconfu- 
med, then ſtrain it, and put in two Ounces 
of brown 'Sugar-candy, and an Ounce of 
white Sngar-candy,and boil it to a Sugar: you 
mult keep it ſtirxing all the while, and when 
it is boiled pour it out on a Plate, and ſpread 
it as thin as you pleaſe, and rhen.you may. 
put it into what ſhape you pleaſe, ᷑hete muſt 
be no more Fire under it, than will juſt make 
it boil, for if the Fire be too hot, it will 
hoc CN NCI 


To male Lozenges for a Cold, * 
Din. [1 \ 1 1 


+» 
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JI. To Sill Raſe water. 


Wet your Roſes moiſt in fair Water, fout 
Gallons of Roſes will take up near two Gal- 
lons of Water, then ſtill them and take the 
Fame Still'd Water and put it to as man 
freſh Roſes as it will Wet, and then Stil 

them again. e 
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8. A Receipt to cure a Conſumption. Fe 
> ae . 4+ n | 
Take a Peck of Turnips, ſlice them, and 


lay them in Rows, and between every Row, 


the Powder of Cummin, the Powder of Anni- 
ſeeds, the Powder-of Carraway, the Powder 
of Coriander, the Powder of the Root of 


Elicampane, the Powder of Betony, of each 


of theſe two Ounces, Four penny- worth of 


the Powder of Saffron, put theſe in an Earthen 


Pot or Pan, Bake them in an Oven, and re- 


member before you  ſetfit in the Oven, to 


pat in by the fide of the Pot, one Pint of 
yſſop water, being well Baked, ftrain them, 


and boil the Juice with one Pint of White⸗ 


Wine, putting thereto one Ounce of Manus 
Chriſtie, three or four Ounces. of the Pow- 
der of Liquorith, one Pound of Red Sugar- 


candy, ſtrain it again and put it into a Pot or 
_ Glaſs, and drink thereof = hae” the and 
"Evening, or at any other time. ' 


9. An approved Medicine againſt © 
9 _ the Plague.” on 


d 


Take three Pints of Muſcadine, Red Sage 


and Rue, of each a Handful, boil them till one 
Pint be conſumed, then ſtrainiĩt and fer it over 


the Fire again, then put thereto a penny worth, 


of long Pepper, half an Ounce of Ginger, 


and. a quarzer of an Ounce of Nutmegs all 
©: 4 


beaten 
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beaten | a then let it boil a little, 
and. put thereto two. pennyworth of Trea- 


cle, can ay = 114 of Methridate, and a 
quarter of a Pint of the beſt Angelica-water 
you can get. | | 


Keep this as your Life, above all other þ 


= 
| 


worldly Treaſure ; take of it always warm 
both Morning and Evening, a . Spoonful or 
two if you be already infected, and Sweat 
thereupon; if not infected, a Spoonful a day 
is ſufficient, half a Spoontul in the Morning 
and as much at Night, under God truſt to 
this for there never was Man, Woman or 
Child that ever this deceived. 
MY. - ""* % 5 2 | | t 7 
- This is not only good 2 the common 
Plague called the Sickneſs, but alſo for the 
Small-poxs Meazels, Surfeits, and divers 


other Dulgaſcs. 


100. For an Aue. 


$4”, 0 G 35 
Take Bay-leaves, Red Sage, Wall. flower- 
leaves, (the Single if you can get them), of 
each a Handful, boil all theſe in a Quart 
of * Ale, till it come to a Pint, take 
half the Pint, and put into it nine Spoonfuls 
of Anniſeed- water, if it be for a Man; if 
for a Woman ſeven Spoonfuls, if for a Child 
three Spoonfuls, take this a little before the 
Fit W 8 N n EX 22 by 
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Water: next Morning beat them again, and 
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of a Pomatum, © whith i to be 
arch, when - Mar f5-malows ry 


11. 4 2 
made in 
Take the Kidney-fat of Muttoh, pick it 


elan from Strings or Skin: then beat it well, 


and work it up into thin Cakes in your 
Hand, e put them into a Pan of Spring- 


Work them up, and put them in afreſh, Wa- 
Hays together; then having feady ſome new ga- 
Scraped and Picked, take half the weight of 


the Suet, and beat them very well, then take a + 
EO, new Earth@-pot, well Nealed, and lay in a 
=, little of the Suet, and then the Roots, and 


6 


then the Suet again: ſo cover the Fot, (not 


being full by a good deal) with à Cloth tied 


on, and an Earthen or Pewter yer upon 


that, and tye down falt: {6 ſetting it into 


Water with Hay, let it boil about fig Hours, 


then ſtrain it Que through a thin Canviſs 


hard, into white- Earth gr Silver, having a 
little Roſe- water in the Bottom, that when 
it is cold it may ſlip out : when you uſe it 


- 
9 


3 
= - E 
1 


ſerape à little off thin with à Bone Knife, 
and work it ſoft in the Palm of your Hand, 
d o with your Finger rub it over your 


with a piece of Scat. 


* 


, 


e * 
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thered Roots of Marſh-· mallows, being Waſhed, 


ae ; and in the Morning rub it gently off 
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F Fake Sarſaparilla fliced two Ounces, of the 
» | Rootsof Succory, Fearn, Polipody and March, 
of each one Handful fliced, Saffafras fliced 
| one Ounce, of te Bark of Capers and Ta- 
0 
: 


* 


maris, bruiſed, of each one Ounce, Juniper- 
" | berries, Bay- berries, bruiſed, of each halt an © 
|, Ounce, of the Leaves of Tamaris, Cetrach, 
1 Maiden-bair, Harts-tongue of each one hand-. 
full, Aſhen-keys bruiſed one Handful; in- 
| fuſe all*theſe in three Pints of Water, and 
three Pints of White-wine, in a Pipkin cloſe. 
covered on warm Embers ſix Hours, and 
then boil it on a gentle Fire until half be 
conſumed, ſtrain it out and ſweeten it witn 
Sugar, and put it in a Glaſs cloſe covered, 
drink of this a quarter of a Pint wy 
Morning, and as much at Four in the At- 
W 5 


MB. Cetrach is Spleenwort, March is 
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2 » 1. Ti Take Spinege Tar, | "FN þ 
Io 
Oil a Gen o Milk, with I little Nut- 
and a Stick ot Cinnamon, then 
let D ws, and beat fix Eg but three 
Whites, and fiir them in the Milk, and 
ſteeten it to your Taſte; pu Pal, in 2 little | 
Noſe : water, and the juice 0 pinage co 
make it look'Gheen, then grate two Naple- 
Fe and ſt ir them in, and thicken it over 
* 4 Fire a? little, you milſt ftrain your Milk 


ore you thicken it, then ow” your Cu- 


f F 
- 


be. ard before IS fill wn, chen fl Il them and 
*. F - 18 8 | 2 15 "Je 


8 25 2 kate! "F . or 


t you pleaſe, to make your 
15 Lit, and peel three pound 
Beet. ſuet, them Fery ſmall, and 
Tot in alike 70000 oF Currans, waſh and 
" ba one Pound af Raſſi ſtoned and chopt 

IN balf” an Ounce of N G half —9 

Que of Mace bal an Ounce of Cin 
moß beaten, and eight Pippins red. as 
ba * In, TOW, the. Peel of one 
. 28 0 


** 
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3 fhred ſmall Ralf a pint of Sack, a quar- 
ter of +a Pint” of Roſe- water, a' quarter 
f a Pint o White-wine or Verjuice, a. 
and a quarter of Sugar, half an 
Ounce of Orange, and half an Qunce of Li- 
mon- peel Candied, half an Ounce of Citron, 
cut in little pieces; But theſe altogether with 
a little Salt, chen fill your Pyes pretty full, 
= and Bake them in a quick Oven. * 5; hes 
3. To-make Fumbals, 5p 


2m 
SY of 


r | I f 4 AN xt 
Take two Pound of fine Flour, anda 
Pound of 4reſh Butter, rub it in the Flour 
with a Pound of Sugar, put in four Eggs, 
but two Whites, four Spoonfuls of Role- 
water, make it up well together, and Rowl 


it out to what fathion jeu pleaſe, you ma 

make Shrewsbury Cakes of the ſame Stuff 

only leave gut the Seeds. 
5 Nr PR | » 


n 
4, Sett Cuftards.» 
Let the Fleur be Fine, boil your Water 


| 5 

then make your Paſte very-ſtiff and roll at 

. . *out; and ſet them by your Patterns, faſtning it 
with the Whites of Eggs; then prick the 
Bottoms with a Pin, and waſh them with the 
White of an Egg, barden them in an Oven, be- 
fore you fill them, and to every quart of Milk 
take fix Eggs, but three Whites; boil Nut- 
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meg and whole Cinnamon, and let it 
Cold, then fg inyour 8885 and ſweeten it 

_ your. Tafte, fill your Cuſtards, and Bake 

RR? in E Ons 4 e ; 


on 4 | | 
0 Oy Maar wh 1 bake "Mme in an 8 | 
pot, with Brown Bread, make your Pye 
with a quaxtern of Flour, and one Pound 
of Butter; make it Deep, and turn it into 
fix Corners, then ſer the Wardens with the 
Tops upwards, with a few Cloves, Mace, 
Qinnamon, and Sugar, with fome of the 
Syrup the 7 Baked. in, then Cloſe the 
Pye, and Bake it; when you draw it out of 
the Oven, and cut up the Lida, fill it up 
with a Cuſtard, and ſet it into the Oven 
to harden : when it goes to the Table, cover 
it with a Lidd made of -Paff:paſte, flick It 


full of mad. aps, : 7 WT 


i "Whats Peel pod 1 "Ky Pp 
FR. them with a little Salt, beaten Cin- 
N namon and Nutmeg, lay them into the Pye, 
with Yolks of Epps. boiled hard, firow 
= Manage, with 1 range and Limon- pee 
e alen, of Butter; 5 = 
in halves, an . dipt in Folks, 
* e 
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ease, 21 
Candicd BIsbenies Sugar and Butter, ſo 
choſe the Pye and bake it; then put in a 
n of. ſe wane, Fed and . ni. 


7. To Pot a Hare, 
wy . 8 

Take a Hare, ſkin it, and cut it in good 
big pieces, and take out the Bones, ſeaſon 
the Hare, with Pepper, Salt and Nutmeg, 
Cloves and Mace, put it ina Pot with But⸗ 
ter and bake it; when it comes from the 
Oven, put it into a Cullender to drain; 
then pull it into ſmall bits with your Hands 


* 
— 4, N 
24 


* 8 N 
, 9-3 


before they be Cold; and knead them into 


Pots, and cover them with clarified Butter 
half an Inch thick, Boil ſome fat Bacon in 
Slices, and lay it between when you knead 
in the Hare; that will make it Eat moiſt. 

8. Jo male Weſtpha 
ene eee 


* 


f Tale a Leg 


* 


&f Pork, and a quarter of 4 


, 
=S. Tal: 


Pound of Roch peter, beat it and put to it 


half a Pound of brown Peter, mix them toge- 
ther; rub it all over the Bacon, and rub in 
half a Pound of brown Sugar, then cover it 
with a quart of Bay Salt, and the like 
quautity of White Salt; when you have laid 
it in the Plate, after it hath lain a Week turg 


it every other day, it muſt lye three Weeks, 


* 6 then 
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then take it out and du it with a Cloth, 
then dry it in a Stove or Chimney, you f 


1 R347 | * . 19 
ng 9. To make Force meat Balls. + 
hg r 
+ Take Veal, and cut it with a Knife, then 
take as much Suet, ſeaſon it with Pepper, 
Salt, and Nutmeg, beat it figſt in a Mor- 
tar very fine; ſhred Thy me; Savory, and 
ſweet. Marjoram, a little of each, then put 
n an Egg and a little Flour, and make it 
mnto Balls, ſome long and ſome. round, ſtew 
them, or fry them, then ſtrew them about the 
Meat, either Scotch Collops or Haſnes. 


* 


* 


— 


=. 


10. 4 Haſh of Cold Meat, another way. 


+3 


Take Gravy and Oyſter-liquor, Anch 
- vies and a Nutmeg, boil it up, then ſtrow 
in your Meat, and give it a Würm or two, 
then put in half a pound of Butter, and 
half a Pint of White wine, and ſend it to the 
Table, garnith the Diſh with a Limon. 


+ 


1 \ : 
1 4 
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Flea your Eels down the Back and take 
I ont” the Bonds, ſhred Fore of Sweet 

Y Marjoram,";Parfley and Savory, ſeaſon them 

+ with Pepper,” Salt and Nutmeg, then wee! 
W312 if * e a e 
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the Herbs in the ſides of the Eels, and Roll 
them up like a Collar of Bacon, put them in 
a Cloth, and boil them tender with Water, 
Salt and Vine 


gar 5 when it is boiled tender, 
with Spice in the pickle, then take them out, 
and when it is cold, put in your Eels, again 

and keep them in it ſor uſe, | 
worth | „ r * 


; Fr 9 ? 
12. To Boil a Jon Salmon. 
Take a Bundle of Sweet Herbs, a piece of 
Limon: peel, a little whole Mace, Pepper 
and Nutmeg, and an Onion Stuck with 
Cloves, take ſome Water, a Pint of Vinegar, | 
and ſome Salt, ſet it on the Fire with the 4 
Herbs and Spices, and boil it well together 4 
a good while, then boil your Fiſh in it, not 
near a quarter of an Hour: then take it u 
and ſet it to drain; for Sauce, ſtrong Brot +I 
and Limon- peel, with two Anchovies, boil . 
it together, and run it through a Steve, put 
in half a Pint of Claret, a pound of Butter, 
thicken it over the Fre, then lay your Fiſh 4 
in the Diſh, and pour your. Sauce npon ng, We 
Garniſh your Diſh with Limon-peel. 
W 8 7 
13. To Pickle Muſbrooms. 


| Take Muſhrooms and pick them well, 
and Steep them in Water, then take ordi- 
nary Vinegar or Alligar, as much as you 
* 1 think 


** 


+ 
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think will cover them well, and to every 
Quart of Vinegar put an Ounce of whole 


Ginger white and ſcraped, of hora, Pep- 
per half an Ounce, of White Pepper a +4 


ter of an Ounce, as much Salt as vil . ye 
t 


upon half a Crown; put all theſe on 


Fire in a Tinn thing, not in Iron, let them 


boil well together for a quarter of an Hour, 
put it boiling Hot on the Muſhrooms, let 
them ſtand gil cold; then keep them for uſe 


covered only with a bit of Board, boil their 
Pickle once a Month, you may put Bayt 


3 yu pleaſe. 5 
5 14. To make a Crean Che 


Take four nn of Milk; and two 
Quarts of Cream, give the Cream a boil, 
and ſo put it to the Milk, then put the Run- 
net to it, half. a Spoonful is Mt gh if 
but generally they put in a 8 
it ſtand, ill it is vel Wart come, about a 
=: of an Hour. of rather leſs, then take 
he  Curd as whole out as you can from 
the Whey, and put it in a Napkin, 


| laid over a Sieve, Jer it ſtand ſo two Hours, 
and chen put it into the Fat, and ſet fourteen 
Pound weight on it, turning it exery three 
fert Day, then take it out of the 
Fat next Morning, ſtrewing a little Salt, and 


Hours the 


1 it ide Sheet, Keep it in A freth 
| 5 wet 
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eee ee, 
wet Cloth wrung hard Night and Morning, 
then put it into Nettles, (but Sycamore- 


Leaves well wiped are better) for Io Days, 
covered and ſhiſted every Day in the Mor- 


ning, then it will be fit to Eat, and after 


that it muſt be kept in Aſh-boughs. 43 
Ii. To make Huis bern Jelly. 


Take half a pound of Harts-horn, and an 
Ounce of Ivory, put it into a Pan, and when 
you have put in wo Quarts of Water, mea- 
ſure with a Stick how deep the Water is, 
make a nick on the Stick, then put in three 
Quarts of Water more, and cover the Pan 
with a Plate tyed in a Cloth, and boil it on 
a quick Fire, till it be boiled down to the 
nick in the Stick, then ſtxain it well thro' 
a Flannel bag; if you boil it over Night, 
it will be Jellied next Morning, then put it 
into a clean Pan or Silver Baſon, and when 
it is melted, or juſt warm, put to it half a 
Pint of White, or half à Pint of Rheniſh, 
and twelve Qunces of double refined Sugar; 
beat the Whites of four or five Eggs; you 
mutt bear the Sugar and the Eggs together; 
then mix them with the Jelly, and ſet them 


on a quick Fire, put a little Civil Orange- 


peel to it, and let it boil till it caſt up a 
thick Scum and look clear under; then put 
in half a Pint of Limon · juice, warm the juice 
and train it through a thin Cloth, then take 


it 
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it off the Fire and ſtrain it, Scum. and all, | 
through a Flannel Bag; let it run without - 
preſſing the Bag, then put the Bag with the 
2 into another Flannel Bag and when 
the Jelly is almoſt cod, put it into the Bag. 
upon the Scum , for that makes it the Clearer, 
and what drops off at firſt, put it in again 
till you find it drops very clear, then han | 
the Bags where they may have the Warmneſs | * 
of the Fire, and let them drop into the 
Glaſſes you deſign” to ſerve it up in; you 
may boil a Sprig of Roſemary in it if you 
L,᷑ 
n 8 0 
{ AM ILY £4" 4 Chadern-Pye. | 
_ Boil. your Chadern, then, mince it ſmall, 
ſeaſon it with à little Cloves, Mace, and 
Nutmeg, a littis Pepper and Salt; put in 
- ſome Verjuice and Cufkans, alittle Sugar, | 
and grated Bread, mix all welFtogether, put | 
in a little Limon- peel ſhred ſmall, then fill 
ü.. 7 ES” 
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＋T* HE Lady's Writing: Maſter, being Ye 
a Curious Sett of Round · hand 
Copies, which is the only Hand now in 
in aſe: By William Elder, dec, Price 
1 4. 6d. 15 
The Modiſh Pen: man, containing va 
. | fiety of all the Uſual Hands now pra- 
I Kiſed in England: and an Exact Copy 
to write Greek by y; with Directions 
whereby any Perſon may attain to wrife | 
any of thoſe Hands with little Practice; 
likewiſe excellent Receipts for making 
ſeveral ſorts of Ink, and other Cariofi- 
ties: By William Elder, Price 1. 
The Tons Man's Companion, con- 
taining Examples of the uſual Hands 
now Practiſed in Exgland: By William ** 
Elder. Price 1 s. 
A New Copy-Book, containing the 
Breaks and Alp hoes of the true Secre - 


"ary and Text. Hands; whereby any 1 
> Perſon — 


* 


* 
| . cg 


—_— 


” OW Catalogue of Books. 
Perſon may attain to the Clerk- like En- 
groſſing of any W Wen Ge. 
Price 1. 5. 
The Country: School Maſter, 85 an 
Aſſiſtant to thoſe that want an Able 
Maſter, being a Copy- Book containing 
variety of the moſt Common Hands 

no uſed in Exgland; alſo an Exact 
Copy of the Print- Hands: By Joſeph 
Nutting. Price 6 d. 

A 2 Book of Cyphers, containing 
in General all Names, interwoven and 
revers d by Alphabet, being very plea- 
ſant for Gentlemen and Ladies, and uſe- 
ful for all ſorts of Artiſts, as Painters, 
Oarvers, Engravers, Chaſers, Watch- 

kers, ' Embroid@ers, Gg. by Benj. 

es. Price Bound 3 75 64. 


| The Merchant de or Trades- 
mars T reaſury: Containing, 1. Arith- 
metick in Whole Numbers, and Fracti. 
ons Vulgar and Decimal ; with the Rea. 
«ws ſon and Demonſtration ofeach Rule „Ge. 
2. Merchants Accomptè, or a moſt 
1 conciſe way of Caſting up the value of 
Merchandize, Tare and Trett, Oc. 


3. Book. | 


. 
» : 


A Catalogue of Bo 
3. Bookkeeping, after a plain, eaſie 
c. | and natural Method, ſhewing how to 

Enter, Poſt, Cloſe and Balance an Ac- 
nj} count, G. 
le 4..Maxins, concerning Bills of Ex- 
g | change, Factors and Factorage, the Law 
s | concerning Brokers, Gr. 
t] 5. The port of Letters to and from 
þ | Foreign Countries, and the Days when 

Mails are ſent to, and due from thoſe 
1 Countries. 

1 6. An Account of the Commodities 

produced by all Countries, their chief 

- | Towns of Trade, and bigneſs of the 

„Country compared with Exgland. 

7. A Merchantor Traders Dictionary, 
explaining the moſt difficult Terms uſed 
in Trade. 

8. Preſidents or Merchants Writings, 

as Bills of Lading, Invoyces, Bills of 

Exchange, Letters of Credit, Charter- 
parties, ec. By Edward Hatton, Gent. 
In Quarto. Price Bound 4 5.6 d. | 
Comes Commercis, ot the Traders Comm 
panion : Containing an Exact Table, 
ſhewing the value of any quantity of 
Goods or Wares ready caſt up, more 
| "00.2 adapted 


« % 
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A Catalogue. of Books. | 


ahor d. to. Merchant's Uſe than any 


_— which is demonſtrated by 
750 teen Examples, relating chiefly to 
Buying and Selling, - with many other 
Tables of Uſe ; By Edwards Wee, 
Gent. Price Bound 27. 


The Fables of Palpay a Famous Tutte 
Philoſopher : Containing many Uſeful 
Rules for the Conduct of Humane Life, 
Made Ergliſb, and addreſs'd to his late 
Highveſs the Duke of Glouceſter, Price 


Bound 15. 6 d. 


MI ©0 XOTIA, five nn 
Fabularum Explicatio, Linguz Græcæ 
Tyronibus accammodata: Una cum Lo- 


1 Poetarum Fabulagumque citatis. In 
u 


m Scholz Mercatorum- Sciſſorum Lan- 


dinenſis. Price Bound 1 . ö d. 


Cearronidles. Or Vi irgil's s Traveſty : A 


| Mock: Poem on the Second Book. of 


Virgil's ue, in Engl Burleſque. 


"= Bound 1. 


„„A General Abltrgg of the Receipts 


nd Iſſues of the Publick Revenues, 
— and Loans, during the Reign of 


* OY Mafeſty _ * 2 
* q 


=” : 
* 
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* 1 | A Cataloghe of Books. 


_ taithe-2gth of March 11702, being the 
firſt Determination of the Accounts af- 


to ſay, from the th of November 1688, 


ter the Demiſe of his ſaid late Majeſty, 
which happened on the 8th of March 
preceding. Curiouſly engraved on a 
Copper-plate, and printed on a Sheet | 
of fine Royal Paper. Price 17. 4 


A Divine Help to Happineſs in Two 
Parts. I. A Collection of ſuch Senten 
ces of Holy Scripture, as ſhew gur 
Duty to God and Man: Of the Knows 
ledge, Faith and Practice neceſſary in 
this World, in Order to our Happineſs 
in the Next; in twelve Sections. And 
an Alphabetical Table of Graces ane 
Virtues, &c. II. A Collection of Scri- 
pture proper for our Meditations, Pray. 
ers and Thankſgivings, on various Oe- 
caſions: As, 1. On nad Morning: 
2. At the Church: 3. Ih Bvening: 
4. Every Morning: 5. At Noony Ge. 
Alſo an Appendiw'of the moſt Material 
Arguments that Have been written by 4 
the beſt Authors, concerning the Divine 
Autbority of the Holy Scripture, * 

| | the 


4 Catalogue yy Books. 
che Miraclet and Prophetits by, 100 the 


viour. Price Bound 7 5. 6d. ' 


| Mediens Neviſſidhis; or theModern 
Phyſician: ſhewing the Principal Signs, 
Cauſes, and moſt - Material Progno- 
ſticks, - together with the true Methed 
of curing all the Principal and Curable 
Diſeaſes incident to Mankind, accord- 
ing to the moſt Modern and beſt Method 
f Practice now in Uſe. Each Phyſical 
| Proceſs being illuſtrated with Obſerva- 
tions or Hiſtories of Cures performed, 
together with the Medicines by which 
thoſe Cures were performed, is faith. 
1 fully Inſerted for the Good of the Pub- 
lick. The whole being in a familiar 
Style, and thereby Adapted to the 
meaneſt Capacities of Pbyſical Practiti- 
oners, for him tis rendred very uſe- 
full and nsteffäry. By Philip Mood mam, 
Practitioner in -Phyſ ck and Surgery. 
92 Bound 2 wat. 
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are fit to be Uſed, Adorn'd with Cop- 


wiſe, The Receipts for making : 4k 


9 2 Cook to His Grace the Duke of Ormond, + 
er of N . 


I Catalogue of Books 


„. Paſtry, and all Pickles that 


per Plates, ſetting forth the manner of 
placing Diſhes upon Tables; and the 
Neweſt Faſhions of Mince-Pies. Like- Þ 


Cakes, Mackroons, Bisket, Ginger-bread, 
French-bread: As alſo for reſerving, 
Conſerving,Candying ant DryingFruits, 
Confectioning and making of Creams, + 
Syllabubs, al Marmalades of ſeveral 
ſorts. The Fourth Edition, with Addi- 
tions of Beautifying-Waters, and other 
Curioſities. As alſo to this Edition, 
above Fifty new Receipts are added, 
never before Printed, which renders the 
whole Work compleat. By Henry Howe 
* ard, Free-Cook of London, _ late 


and ſince to the Earl of Salichury, and 


+ % £2. 
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The End of the Catalague. f _— 
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